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Seasonable Suggestion: 


Favorable weather may force an unusual 
yield of tomatoes and it might prove 
advisable to back up your stock of number 


3s with number 10s and five gallon 


PULP CANS 


American Can Company 
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ZASTROW’S PATENT HYDRAULIC CRANE 
STEAM IMPELLED 4 


The Crane shown is entirely of iron and steel put together in the strongest 
p»sible manner. Steam used as an impelling force is verysmall One man 
can overate it, having control by means of the shifter handle, lowering or 
stopping the goods at ary desired point. Hand power can be attached, at a small 
additional cost, thus adding another desirable feature. No belts to get injured 
by steam. All that’s needed is a steam pipe and an exhaust pipe, 


GEO. W. ZASTROW, Mechanical Engineer 
(464-1410 THAMES STREET BALTIMORE, MD. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Migrs. 


Cazenovia, N. Y. 


WHEELIN 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 


Wheeling, W. Va. 


CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
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THE Canning TRADE 


Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE, 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HAamitron, Ont., Sole Agents for Canada. 
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4 THE Canning TRADE 


This Method is Chea per Quicker and Better 


Hand labeling is tedious and ex- Than This 


pensive and quite often the labels 
are put on in a very untidy, slip-shod 
manner; furthermore, there are 
times when it is almost impossible to 
secure enough help to handle a pack 
as quickly as should be done. But, 


LABELING 


all these disadvantages are overcome. 
The labels are put on neatly and 
securely. The work is accomplished 
in less time and with a great deal 
less labor, and the question of securing experienced help 
when it is needed is done away with, as help from other 
departments in the plant, or boys and girls, can feed cans 
to and carry them away from the machine. 


The Burt method has advantages over other mechanical 
labelers in that the label is applied to the can with a heated 
cement instead of paste. This holds the label more securely 
and permits of pulling it tighter, which eliminates loose, 
bulgy labels and, at the same time, positively does away with 
the possibility of rust spots and stained labels. 


The Burt Machine has 25 per cent. greater capacity than any other labeler. It is 

noted for its simplicity and the absence of intricate mechanism—its durability and 

_ accessibility. The machine is easily made portable by simply raising a lever—it can 

be moved to the work, regardless of where it is. 

The Burt Labeler will prove to be a profit in your business just the same as it has _ 
with hundreds of packers that are using 

it now. Write us for further informa- 

tion, stating size of cans used. We'll 

show you how it’s to your advantage 

to use the Burt. 


BURT MACHINERY COMPANY 


OLIVER STREET AT BARCLAY 


BALTIMORE MARYLAND 


MAKERS OF BURT WRAPPING AND LACQUERING MACHINES 
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Five Gallon Rectangular 


- OF ... 


Onusually Good Quality 


SOUTHERN CAN CO. 


‘BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


There has been only one question! in the market in 
all sections of the country this week, and that is “What 
will the tomato pack be?” Answering @écho sayeth not. 
But this does not indicate that there are not many willing 
and eager to express an opinion on this grave and impor- 
tant question. In all our experience we have never seen 
so many willing to advance opinions, nor so great a di- 
versity in them. And yet through them all there seems 
to run a thread of pessimism, and we say this after hav- 
ing firmly determined to remain thoroughly neutral in 
‘his discussion ; but there seems to be no one who is 
willing to go on record as predicting a large pack of 
tomatoes, 

In this immediate section the weather has been all 
that could have been desired for the advancement of the 
tomato crop. -There have been some rains of a beneficial 
nature since our last report, and no excessive heat; and 
the amount of rain has not been such as to interfere with 
canning operations, which are now quite general. It has 
heen good tomato weather. Yet late on Friday evening 
tomatoes are held in our great who!esale market. where 
all city canners come to buy, at from 60c¢..to Tec, per 
bushel, or an equivalent of about 4(c. per five-eighths 
basket, for stock that is none too good. In fact, we were 
presented a problem in connection with this that was too 
difficult for us to solve, and it was this: Tomatoes at 
65e.—on the average—per bushel, yielding 12 cans of 
properly packed standards, or 16 cans on a stretch of sec- 
onds, or in other words, 65c. per dozen for standards, or 
50c. for seconds; cans at $17.25 per thousand, or 20c. per 
dozen; cases, labor, and all the accessories, and these 
goods offering on the market at 80c. for standards, or 
v5c: for seconds? The method whereby the profit on 


. 
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such a transaction could be found was not taught in our 
school days. Yet every report at hand says that the to- 
matoes are not turning out the number of cans per bushel 
that might be expected. 

In our Crop Correspondence Column it will be noted 
that Secretary Smiley of the Virginia Canners’ Associa- 
tion says that the tomato situation in Virginia is gener- 
ally believed to be the worst in years. It appears that 
the recent heavy rains and hot suns have caused the dam- 
age, as in a letter to the Tri-State Association about the 
middle of August, Secretary Smiley had said that Vir- 
ginia’s prospects were all favorable for a pack to exceed 
last year’s output. In other words, that where Virginia 
packed about 880.000 cases last year, it was expected to 
run up to 1,000,000 cases this year. Heavy rains, fol- 
iowed by hot suns at this stage of the tomato crop, are 
sure to play havoc, and this seems to have been done. 

From the canning section of Kentucky a writer under 
date of August 26th says: 

“This has been the most peculiar season so far 
as rainfall is concerned that the writer has experi- 
enced in 20 years as an operator of a canning plant. 

“In some sections of the country we have had a 
fair amount of rain, and the crops are fair, but not 
good in any particular section. One section of the 
county, that is, west and northwest, has hardly had 
rain at all. In this section we had quite a number of 
tomatoes growing. From actual examination we do 
not believe that we will get any tomatoes at all off 
some two hundred acres planted in the west and 
northwest part of this county. The tomatoes on the 
whole stood the drouth very well, but in the first 
place we got only 50 per cent. of a crop set, owing to 
the continued dry weather and the scarcity of plants 
at setting time; and it looks now as if we would get 
not over 50 per cent. of a yield from the acreage out. 
There is a lot of difference between a full crop and 
half of a half crop, which reduces the possibility of 
yield to 25 per cent. of the original acreage con- 
tracted. and to 50 per cent. of the acreage actually 
set 
Under date of the 27th a correspondent in West Vir- 

ginia, where tomato canning has branched out very con- 
siderably in recent years, says: 

“We set out the same acreage of tomatoes, but 


the crop is very poor, and owing to the drouth our 
prospects are very poor.” 


Writing from Seymour, Mo., and reaching us as we 
close our forms, a writer says: . 


“There has been no rain all summer, to speak 


of, and our tomato crop is in very poor condition, 
and our prospects also.” 


In fact, all Missouri seems to be in a very bad way 
from the severe drouth of the summer and the intense 
heat, and a very small pack of tomatoes from that State 
is the best that can possibly be looked for. 

A writer from Kane county, Illinois, under date of 
August 28th, says that as far as acreage is concerned they 
have nothing this year at all as their crops have proved 
a total failure, owing to the drouth, and adds that their 


THE Canning TRADE 


prospects are poor, indeed. They had intended packing 


‘corn, tomatoes, pumpkin, apples and kidney beans. 


We have had many visitors this week, and some of 
them: men who have traveled this great tomato-canning 
section extensively—and for the sole purpose of exam- 
ining the tomato crop—and all of them have advised us 
to “line up with the pessimists” rather than with the op- 
timists. Yet, though our Special Correspondent on the 
Peninsula has missed his weekly letter this time, he did 


write us personally regarding the conditions of tomatoes 
in and around Salisbury, Md., and adds, characteristic- 
ally, “If you think there won’t be some tomatoes down 
here, just wait until the final winding up.” He is stand- 
ing his ground alone and bravely. 


The corn pack has been a severe disappointment gen- 
erally so far, as to yield, but it is said the quality is very 
good. All sections report light yields, much lighter than 
was expected and far below the average of the past few 
years. The result is there is a boom going on in corn; 
buyers are trying to cover their requirements before 
further advances, and each day the market is gaining a 
point or two. It is even rumored that some interests in 
the West are driving a corner in the spot market. 


The low prices at which tomatoes are continuously 
offered in the Eastern markets precludes any strength, 
and apparently denies the stories of poor crop conditions. 
It is noticeable, however, that the reliable packers who 
are financially able to dictate the disposition of their own 
goods are not selling, but refuse to consider any such 
prices. Not a few packers are worried as to their ability 
to fill contracts now on hand. It must take a very late 
fall to permit the majority to come clear; that much is 
certain. 

Such changes in prices as have taken place in this 
market this week have all been upwards. Demands for 
tomatoes from all sections of the country, and from not 
a few canners, have reached this market; and the job- 
bers have been quietly covering their wants along all 
lines, but usually in such quantities only as are required 
for immediate use. 

Corn, pumpkin, succotash and tomatoes have ll 
scored advances, and among fruits, peaches and pears 
have done likewise. 

Prices in detail and the condition of all leading mar- 
kets will be found on their regular pages. 


THE U. S. PTG. & LITHO. TEAM CHAMPIONS. 


That there are just as good and as strong baseball rooters 
among the canning fraternity as anywhere on earth, no one for 
an instant doubts; but there is also good material in the way 
of baseball teams. The Continental Can Company, at its 
Baltimore branch, has a baseball team which stands high 
among the finest amateur teams of the section, and many 
other canners’ supply houses and larger canners have such 
teams. 

However, the baseball team of the United States Printing 
and Lithographing Company, composed of employes of the 
great works at Norwood, a suburb of Cincinnati, Ohio, seem 
to have carried off highest honors. This team played in a 
strong Saturday afternoon league of Cincinnati, and not only 
won the pennant, but went through the season without a single 
defeat. We understand the games were played on the large 
athletic field owned by the company, and which is right oppo- 
site the plant. 

This is a record to be proud of, and one which it will be 
at least hard to beat. Have you anything in the industry to 
top this? 
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The New York Market 


Better buying due to poor crop conditions—Tomatoes easier— Corn firmer and tending 


upwards— State packers will not. deliver in full on pea contracts—Fruits in good de- 


mand—Confirmation of orders on Salmon general—Noted in the market. 


Reported by Telegraph 


New York, August 29, 1913. 


The Market.—Business has been up to the average 
in most lines during the week, with a little more inquiry 
and a few increased sales in the leading varieties. Owing 
to the serious condition of crops in some sections of the 
country, buyers are making their arrangements to secure 
such stocks as are necessary before prices are advanced, 
as seems probable from the present outlook. Holders 
are generally firm in their views and refuse to make con- 
cessions, except where sales will clear out holdings of 
old stock. or upon large orders. Corn is in a bad way, 
and according to advices from all growing sections indi- 
cate that deliveries will be only fractions of the quanti- 
ties ordered. There is little difference in other lines from 
last week. Prices are steady, with movement limited to 
the necessities of the season. 


Tomatoes.—It is to be noted that an easier tone pre- 
vails, with the tendency toward a lower level on all but 
standard grades. In No. 3s the new pack is based on a 
light movement in the range of 80c.; 60c. for No. 2s and 
$2.45 for No. 10s. There are sellers on this market, how- 
ever, who will cut prices on 3s and 2s, 2%c. a dozen f.o.b. 
factory. The pack outlook is fair only. Some reports 
indicate a considerably smaller output than last season. 

Corn.—The market is firmer and the trend is toward 
a higher level on all grades. There is no pressure now 
to sell low grades. Maine packers are not in the market 
due to the prospects for poor crops. State corn has been 
given a good deal of attention of late. Buyers are taking 
advantage of any offers a shade under outside figures. 
Western prospects are poor, and prices on old pack tend 
upward. 

Peas.—Good peas are held with confidence and the 
trend of values is toward a higher level on No. 1 and 2 
grades in sweets. Standard grades are a little less freely 
offered. Packers in this State will deliver only a small 
— of their orders. There is not much movement 
dere, 

String Beans.—The dry weather is responsible for 
the reduction in New York and Michigan crops, and the 
pack has proved smaller than was expected in the me- 
cium and low grades, but the finer grades will be about 
up to the average. 

Spinach.—The market is steady, based on $3.75 laid 
down on No. 10s, with Southern pack and No. 3s held 
firmly at 90c, factory. 

Succotash.—The market is firmer and most holders 
are reluctant to part with their supplies below outside 
quotations. Old stock is scarce and firmly held in most 
instanees, 

Sweet Potatoes.—No one is able to say as yet what 
the output will be, but the supply of old pack is sufficient 
for present requirements. 

Asparagus.—Sales are a shade more active at prices 
quoted, but not enough to make much difference in the 
real situation. 

Canned Fruits.—A firm market is noted all along the 
line in both California and Eastern peaches, based on 
quotations. Packers in all quarters are said to be 
stronger in their views on all grades in new pack. Some 
grades have been withdrawn from the market. Pears 


are held in the range given. Plums are dull. Apples 
seem to be more firmly held at up-State points. Reports 
are to the effect that most Southern packers are with- 
drawing some lines, owing to the extreme heat and dry 
weather. Small fruits are moving a little more freely 
in No. 10 grades. 

Apples —It was more difficult to find sellers of State 
No. 10s at inside figures on old crop. Southern No. 10s 
are offered more freely on the basis of $2.25 per dozen 
f. o. b. factory. Western and Maine No. 10s are held in 
the range quted, but there is no gain in demand. Little 
or no stock on future contracts is to be had in any 
quarter, 

Peaches.—A good deal of interest is reported in both 
lemon clings and yellow free peaches, based on quota- 
tions. Holders of stock on the Coast are firm in their 
views, based on opening prices. There is little stock to 
be had in extras or extra standards in 2% cans. South- ~ 
ern stock seems to be getting a shade more attention. 

Apricots.—Spot apricots are less freely offered in the 
range given on standard and extra standard grades. 

Pineapples.—Are offered a little more freely in the 
range of prices quoted. Hawaiian stock seems to be in 
better supply here. A good deal is in transit to this mar- 
ket. Some lots of new pack are available in about the 
vange quoted on old. 

Raspberries —There is little change, if any, in the 
market. Old stock is plentiful and most holders are firm 
in their views upon desirable quality. 

Blueberries.—The situation offers little change, 
though buyers are making a shade more inquiry than the 
previous week. There is nothing definite reported as yet 
with regard to the Maine pack. 

Cherries.—A little more movement is 
cherries. 

Strawberries.—The situation offers no change. Sup- 
plies are light and buyers are having difficulties in sup- 
plying their wants. 

Blackberries.—The Southern pack amounted to prac- 
tically nothing, owing to dry weather. The pack so far 
reported is much below last year and prices promise an 
early advance. 

Gooseberries.—The tone is firm and the tendency is 
upward. Little business is done because of the excess- 
ively high quotations. 

Salmon.—Opening prices on 1913 pack Alaska and 
Puget Sound were given to the jobbing trade of the coun- 
try this week by the Alaska Packers’ Association and the 
various independent packing interests on the Pacific 
Coast. The interest is in red Alaska and sockeye grades. 
The selling terms, f. 0. b. Coast shipping points, are as 
follows: Alaska red, $1.15; Kings, $1.00; medium red, 
85c.; pinks, 65c. and chums, 55c. in tall cans f. 0. b. In 
sockeye salmon, No. 1 talls, $1.50; No. 1 flats, $1.65, and 
halves. $1.05, f. 0. b. Coast. Other prices fixed by the 
several interests were: Red Alaska flats, $1.35; halves, 
95c.; Chinook talls, 85c.; flats, $1.00; halves, 90c.; pink 
flats, 80c. and halves, 55c. The interest in sockeye was 


noted on 


less active than was expected, owing to the fact that the 
trade had had its ideas upset by the lower prices put out 
Some fair sized business was 
Prices were appealingly low on 


by the outside interests. 
confirmed, however. 
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red Alaska, and represented a decline of fully $1.00 a 
case lower than the basis last year. The trade literally 
jumped at the prices and before the first day yas over 
jobbers had confirmed subject to approval of price orders 
covering many thousands of cases. It is the opinion that 
the total pack will be sold up in ten days. Pink salmon 
opened up fully 2%c. a dozen less than was expected, 
and liberal confirmations on this grade have been in 
order The estimated salmon pack of 1913 is 6,300,000 
cases. The country took last vear 6,000,000 cases at an 
average of 35c. a dozen cans higher than this season. 

Sardines.—The market is held firmly, but the situa- 
tion is without special feature. The tone was strong on 
domestics, and so far as can be learned there are no sell- 
ers of fish at less than quotations, and the reports from 
Eastport are to the effect that fish arriving there are too 
large for packing into quarter-oils. A good deal of busi- 
ness has been done in key carton quarter-oils at $2.85 a 
case, and quarter-mustards are stronger at $2.85 in car- 
ton. It is possible to buy key three-quarter mustards at 
$2.50 a case f. 0. b. Eastport. Imported sardines are held 
in range quoted. 

Lobster.—The tone is firm and held with a good deal 
of confidence. 

Shrimp.—Trade is fair at full prices, No. 1s selling 
at $1.10@1.15 and No. 1% at $2.10@a2.25. 

Oysters.—There are few oysters on the market, and 
business is somewhat restricted. 

PICKED UP IN THE MARKET. 

Col. A. S. Treat, special representative of the Sea 
- Coast Canning Company, returned last Saturday from 
Eastport. He says the fish now being taken are so large 
that they can’t be used for packing as quarter-oil sar- 
dines, and that none of the plants on the Maine Coast are 
running full time. 

Rumors are current that a movement is on foot to 
concentrate the holdings of old pack Western corn. It 
is said that the proposition is backed by some of the larg- 
est holders in the West. The assertion is made that 
those behind the scheme are confident of a higher future 
market because of the partial failure of the 1913 crop. 
The long periods of dry weather have contributed to a 
general reduction of the probable crop. 

The canneries of Northern British Columbia report a 
small pack of salmon this season. The sockeye output 
is 180,000 cases, while the average pack during the last 
seven vears has been 750,000 cases. The Fraser River 
canneries report 500,000 cases against a full million two 
years ago. 

A report from Marshalltown, lowa, says that the 
pack of corn by the Western Grocer Company will be 25 
io 50 per cent. under last year, or 45,000 to 50,000 cases, 
compared with 65,000 cases last year. 

The situation in Norway sardines is unchanged. 
lishing is at a standstill and the few catches which come 
sporadically sell at such exoribitant prices that few can- 
ners can take them. It seems likely that no more low- 
priced sardines will be packed there, and the conditions 
which govern promise to be even worse for dealers than 
they are now. 

Wires from the South all the week have noted a 
strong and upward tendency on corn, with 55c. f. 0. b. 
quoted as inside, and 57%c. asked by most holders. 

George N. Armsby, of the J. K. Armsby Company, in 
speaking of the recent opening prices for 1913 pack red 
Alaska salmon, said: “Last year’s pack established a 
rew mark and exceeded the pack of the previous year by 
584,000 cases. and the sales at the opening price, $1.40, 
were larger than the total pack of any previous year. 
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The price of $1.40 continued on red salmon as a so-called 
%0c. seller, and on that basis last year’s record output will 
pass into consumption by the time the 1913. pack is ready. 
The last time Alaska red was announced at the low 
figures of this year the market advanced immediately 80c. 
and. continued until $1.60 was reached toward the close 
of the following year. This is an advance of $1.80 per 
case in twelve months, or approximately $1,000 a car. I 
am confident that this year’s opening is rock bottom and 
represents the actual turning point in the salmon mar- 
ket. Sockeye will have to retail at 20c. in tall cans and 
at 25c. in flats.” 


Late advices -from Portland confirm earlier reports 
from Maine, which were to the effect that the blueberry 
crop is a failure. It is said now that the crop has dried 
on the bushes and that some canneries cannot start at all 
for lack of raw material. 

Oyster growers of the United States and Canada are 
perfecting a plan whereby the days begining October 
20 and ending October 25, inclusive, will be designated 
as oyster week. The growers will ask all retailers to 
emphasize them that week, both canned and raw. The 
object is, as in all other special days, to attract increased 
attention to oysters as a suitable food. 

According to information given out at the recent 
meeting of the National Kraut Packers’ Association the 
outlook for this season is poor. The weather has been so 
dry that the output will be greatly reduced. The cost of 
raw material in bulk this year is $25, compared with $5 
last year. In crates the price is $30 a ton. Packers in 
the Southwest are already going into Northern markets 
for supplies. 


H. C. Gilbert writes from Indianapolis that “the ad- 
vance of corn to 60c. has decreased the activity in the 
article, but toward the last of the week the market im- 
proved. Indiana packers are now all running on corn 
and report the quality unusually good. The corn fields 
of Indiana have not been burned like the rest of them 
and the quality promises to continue thus favorable. 
The pack in Iowa, Illinois and Ohio, according to our 
information, will be 50 to 60 per cent. short. We have 
information to this effect direct from 100 of the largest 
packers in those States.” 


W. R. Guile, of the Wayland Canning Company, 
Wayland, N. Y., has been in New York, spending part of 
his time with J. M. McNiece & Co., his New York agents. 

Advices from Western New York are to the effect 
that dry weather has so affected the string bean crop 
that the output will be reduced at least 50 per cent. Ad- 
vices from Michigan are similar, excepting that they add 
the quality is poor. Good rains would save the late pack. 

A Delaware packer writes to his New York brokers 
that the crop is wholly a question of weather. ‘ He began 
packing Wednesday of this week, the latest in thirty- 
three years. Vines look strong and thrifty. Our acreage 
is large enough to give us a good pack, even if the yield 
is somewhat reduced. A September or early October 
frost would greatly reduce the pack in this vicinity. 
Very few canneries were running the first of the week, 
and the pack will be light until September. 


Probably the salmon trade in New York was never 
better than it has been the latter part of this week, since 
opening prices were made. Buyers took no chances on 
a possibility of an advance and confirmed orders and 
placed new ones as fast as selling agents would accept 
them. . The outlook favors a pack of 6,300,000 cases of 
Alaska red, and this quantity promises to move into con- 
sumption before the season passes. 


HUDSON. 
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THE Canning TRADE 
Avoid Cracked Flanges 
No. 15 K. Round Can Flanger 


i 


An entirely Automatic Machine of the four chuck type, 
continuous in operation. The movements of the chucks are so 
laid out that they are comparatively slow and the bodies are 
flanged without danger of cracking the tin. It is arranged 
with Automatic Body Feed, and handles can bodies from 2 to 
6% inches in diameter at the rate of 100 to 150 a minute. 
The friction clutch with which it is fitted allows of independ- 
ent operation and instant control. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, om request 


EB. W. BLISS CO., 25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


AT 
WARNER INTER--INSURANCE BUREAU 
THE RESULT OF CO-OPERATION JANUARY 1, 1913 


Insurance in force - - $20,621,472.15 
Cash Assets - - 318,078.85 
355,000.00 
Losses paid in five years - - - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 
FRANK VAN CAMP, Chairman WM. R. ROACH. GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 


L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


Opening Price on Salmon—A Broker claims canners are poor sales-managers—Corn very 


short pack. 


Reported by Telegraph 


Chicago, August 29th, 1913. 

The Weather.—The weather has been bright and 
cool in the vicinity of Chicago and in adjacent territory 
there has been no recent complaints of drought. 

Bank Clearances.—It is noteworthy that for the last 
week the bank clearings increased about 9 per cent. in 
Chicago, as compared with the corresponding week of 
1912, whereas in New York city clearances fell off about 
6 per cent., though for the entire country they increased 
slightly as compared with the corresponding period of 
1912. 

This does not go to show that the general business of 
the country is dull or decreasing. Neither do the whole- 
sale grocers complain of a decrease of trade, though the 
usual dullness of August, accentuated by the vacation 
absence of many people, is affecting the business of the 
Chicago retail grocers. 

Canned Corn.—Buyers are not buying and canners 
are not trying to sell. Everybody admits that the pack 
will be short, but everyone thinks that is just what was 
expected and just the proper thing. 

Neither is it possible to get anyone to believe that 
there are strong speculative possibilities in canned corn. 
The conditions of crop are as described last week, except 
that the Illinois crop condition is reported as worse than 
supposed. 

A big Illinois packer writes: “We will be compelled 
io deliver very short and take advantage of the reduction 
clauses in our contracts.” 

Canred Tomatoes.—The Eastern brokers are quot- 
ing reduced prices to the buyers by mail with great per- 
sistence and fury at 57%c. for standard No. 2 and 77M%c. 
for standard No. 3 tomatoes f. 0. b. Maryland. The effect 
is to totally stop all buying and to make buyers believe 
that somebody is just waiting for their birthday to come 
around in order to make them a present of a few cars of 
tomatoes. 

This hungry effort, on the part of a few market de- 
moralizers, resulting in a paralizing of trade, makes one 
feel like the man in the picture gallery looking at a smear 
of a picture. 

His friend said:. “Why do you suppose they hung 
that picture?’ To which the man replied: “Because 
they couldn’t catch the artist.” 

The fact is that the goods quoted at these reduced 
prices are “off standards” and are chiefly stuff from 1912 


pack, entirely unsuitable for this market. 

In fact, Chicago cannot handle anything in canned 
tomatoes with profit or satisfaction below extra standard 
grade, and buyers who contract for a lower grade will 
find trouble in distributing them profitably. 

Very little spot stock remains in the hands of parties 
outside of the wholesale grocers in this market, and the 


price is held at 90c., though there is an occasional unde- 
sirable lot closed out at 85c. to 87M%c. for off standard 
No. 3 when a buyer can be found who will “take a 
chance.” 

Canned Peas.—Smaller grades of fancy peas are 
growing in demand all the time, and especially is the de- 
mand urgent for No, 3 Alaska fancy ; otherwise the mar- 
ket is a buyer’s market. 

I saw samples this week of a lot of peas packed in 
Delaware, described as “No. 3 grade, tender, clear liquor 
and a bargain.” The peas were tender, but had been 
processed heavily to make them so, and had quite a lot 
of split peas in them, and were by no means fancy. This 
is the first lot of peas that has been offered West for 
some time, and the result is conclusive to the effect that 
peas cannot be bought East to advantage by this market. 


Canners Poor Sales Managers.—‘Not all but most 
of the canners of the United States are poor sales man- 
agers,” said an old broker to me. 

“They do not co-operate with or back up their 
brokers as they should. Never send samples unless they 
are urgently requested and then send two cans to a mar- 
ket where there are 30 buyers who each want to be 
shown.” 

“They do not answer letters or telegrams promptly, 
evidently not realizing that competition between brokers 
is ‘to the knife and the knife to the hilt’ style, and that it 
is necessary for a broker to make offers when buyers re- 
quest it or otherwise retire to a back seat and drop out of 
the game.” 

“They do not send their brokers any information as 
to the size and quality of their stock, or describe the 
quality of offerings, even when samples are not sent.” 

“Many of them have two or more brokers in the 
same market, thereby originating competition against 
themselves and gaining the ill will of the buyers.” 

“The packer who takes an interest in the work of 
his broker, keeps him well posted and neonged, will get 
results; the other kind of people won't.’ 

The broker who talked to me as above has had many 
years of experience and ‘is competent to express an opin- 
ion. It is published here for the benefit of anyone need- 
ing the advice. 

He further said: “The broker is the cheapest sales 
medium a packer could employ; too cheap, in fact, for 
the broker is foolish for working for one and two per 
cent. 

“No canned foods broker ever gets rich, and though 
he works hard all his life, unless he has life insurance, 
his friends have to raise a contribution to bury him.” 

“The broker, as was said some time ago, works ‘a la 
carte,’ or on the ‘pay only for what you get’ plan. If he 
sells no goods, he gets no money, whereas if the packer 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 
THE KIND THAT MAKES A CROP 


LET US FIGURE 
ON YOUR REQUIREMENTS 


PLANT 


Seeds 


| ‘T 9 S Modern Productive 
Sanitary Economical 
KERN’S LIGHTNING 
| FINISHER 
Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


Patented in U. S. and Foreign Countries 
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employed salesmen he would have to pay them so much 
per annum and trust to their making good.” 

“A broker’s pay is due and payable when gontracts 
are passed and signed, whether the goods are ever deliv- 
ered or not, or if they are rejected. He has done his part 
by making the sale, and can do no more, and should have 
his brokerage. In fact, he can collect it by law; but the 
broker is the last man to get his money from some pack- 
ers, and they never think of paying him if goods are 
short delivery or rejected. He sometimes sells a rejected 
lot of goods three or four times for one brokerage or 
until they stick.” 

“He pays the freight on pool cars and distributes 
them, and then has to take his hat off to every little im- 
pertinent cashier, to get him to pay the bill, for which he, 
the broker, has advanced his money in order to secure 
the benefit of the car-load rate to the buyer.” 

“The brokers’ association should do something for 
the benefit of their own members in such matters, and 
not toady so much to the jobber and packers, trying to 
secure their favors.” 

“Neither can afford to do without brokers, and 
neither should insist that brokers work for nothing and 
starve.” 

This is a hot one, and will prove interesting to many 
people. I do not agree with the entirely pessimistic view 
of the party quoted, but there is meat in his argument 
and it is well salted and peppered. 

Opening Prices on Salmon, Season 1913.—Sock- 
eyes—No 1 talls, per dozen, $1.50; No. 1 flats, per dozen, 
$1.65; No. % flats, per dozen, $1.05. Red Alaska—No. 1 
talls, per dozen, $1.15; No. 1 flats, per dozen, $1.35; No. % 


flats, 95c. Medium Reds and Cohoes—No. 1 talls, per 
dozen, 85c.; No. 1 flats, per dozen, $1.00; No. % flats, 
. Pinks—No. 1 talls, per dozen, 65c.; No. 1 flats, per 
c zén, 80c.; No. % flats, per dozen, 55c. Chums—No. 1 
talls, per dozen, 55c. All f. 0. b. Pacific Coast points. 

Rail Shipment—Terms: Draft against documents 
tess 114 per cent., payable upon arrival of goods. 

Steamer Shipment—Ten days’ sight draft against 
documents less 1% per cent.; seller to insure for buyer’s 
account. 

Conditions—Goods to be shipped when ready. Seller 
not liable for non-delivery if caused by destruction of 
cannery or other unavoidable casualty.: Proportionate 
quantities only to be delivered in case of short, pack. 

The reports say that red Alaska has fallen short of 
last year’s pack about 250 cases. 

The pack of sockeye salmon has been a record pack, 
but it will all be needed, as it must supply the demand 
for four years to come, when the pack will be insignifi- 
cant, 

The pack of pink salmon will be short in Alaska, but 
may reach totally last year’s figures. 

Again Popular.—Salmon packers have by the low 
prices placed upon their product reinstated themselves 
in popular esteem and the confidence of the wholesale 
and retail grocers. 


It is a boon to the country to have such an ample sup- 
ply of excellent and nutritious food placed within the 
reach of the very neediest people, and the result will be 
that salmon will be so thoroughly re-established as a 
popular food product that the demand will again overtake 
and exceed the supply. The salmon canners and factors 
are to be congratulated upon their display of good judg- 
ment. “WRANGLER.” 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 


ly gratifying, particularly as we have recently made no 
special advertising effort. 


Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 
shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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Seattle 


Market 


Sockeye pack on Puget Sound a record—All have big packs—British Columbia pack also 
large—Government extended their time of packing two weeks—Red Salmon pack 


good— Possible trouble on account child labor law— Large cannery burned—Salmon 


prices may be made any day now. 


Reported by Telegraph 


Seattle, August 29. 


Salmon.—The pack of sockeye salmon on i’uget 
Sound will exceed 1,500,000 cases, breaking all 1ecords 
by a wide margin. The exact size of the Puget Sound 
pack is not yet known with certainty, and will not be for 
several weeks, but enough is known to inaxe estimates 


which are fairly close. In any event the pack will not 
fall short of 1,500,000 cases, if the statement of packers 
can be relied upon. As a rule, packers underestimate, 


rather than exaggerate, the output. Only twice in the 
history of the salmon industry has the pack exceeded a 
million cases. The fish have run steadily and are still 
running. The canneries have been unitornily busy and 
have all put up big packs. Everybody who wanted fish 
got all they could handle. 

The British Columbia pack of sockeyes wil total 
nearly a million cases, and may run higher 4s a result 
of the fact that the government has extended the sea- 
son for a couple of weeks, much to the chagrin cf the 
Puget Sound packers, who declare the fish should be 
permitted to pass on to the spawning grounds to spawn, 
so that the supply may be perpetuated. Already the fish 
are not as good as they were when the run cominenced, 
and should the British Columbia canners persist in their 
plans to extend the season, they are bound to pack a lot 
of sockeye salmon of inferior grade. Packers here are 
afraid this fish will hurt the demand. 

The pack of red salmon is large, but spotted. Some 
canneries have only half packs and others: have recerd- 
breaking outputs. In the Bristol Bay district, the great- 
est of red salmon districts, the pack is more than nor- 


mal by several thousand cases. In Central and South- 
eastern Alaska, however, the pack of reds is three or 
four hundred thousand cases short. It is thought the 
average will be about normal. 

The outlook for pinks, however, is pretty good. ‘The 
pack of sockeyes on the Sound have been so heavy that 
packers will use up nearly all of their cans, and, in any 
event, will have sufficient fish to keep them busy market- 


ing until next year. Some pinks are being packed, never- 
theless, on the strength of the fact that there may be a 
rising market. Pinks are selling at 65 cents now. Sev- 
enty-five cents is the price which packers would like to 
realize. 

Prices Named.—As stated in my last report salmon 
prices have been expected every day for the past week, 
znd on Wednesday, the 27th, the official 1913 prices were 
published as follows; 


Per doz. Per doz. 
Sockeye talls........ $1.50 Alaska Pinks, talls...$ .65 
Sockeye flats........ 1.65 Alaska Pinks, flats... .80 
Sockeye halves....... 1.05 Cohoe Salmon, talls..  .85 


Alaska Reds, talls.... 1.15 Cohoe Salmon, flats.. 1.00 
Alaska Reds, flats.... 1.80 Cohoe Salmon, halves .%0 
Alaska Reds, halves... .90 Chum Salmon, talls.. .55 

These prices are slightly lower than had been ex- 
pected in some quarters, by those well posted, but con- 
form pretty well to the figures that have been asked re- 
cently on spot sales. Hope had been entertained by 


some that prices would be higher than the recent prevail-_ 


ing spot quotations, but these have been disappointed. 
It has been practically impossible for canners to put out 
high prices, because many holders of the 1912 carry- 
over offered the spot goods at low figures. 

The demand for sockeyes and other grades is fair. 
It is said that 750,000 cases of sockeyes have bee sold, 
and will be moved regardless of the price. The balance 
will have to be carried over. 

One of the largest brokers in the business states 
that buyers, as a rule, are. indifferent about buying, hold- 
ing to the view that there will be plenty of salmon, and 
that it is unnecessary to load up all at once with a supply 
sufficient to meet their demands for the balance of the 
year. Moreover, the jobbers do not look for prices to 
advance much for some months to come, and think the 
packers should carry the fish. 

As a result of the small demand for pink salmon for 
canning purposes while the sockeye run was at its height, 
large number of “humpback” salmon were killed by the 
fishermen. When the “humpbacks” were caught in the 
traps the fishermen would dump them overboard. They 
were worth but one cent a piece, while the sockeyes were 
worth 15 cents. 

Child Labor Law Infractions.—The State labor com- 
missioner has filed complaints against a number of 
salmon canners, alleging that the canners have violated 
the state child labor law. Informations have been filed 
against pretty nearly all of the canneries on the Sound. 
So far the packers have made no statement of the casc. 


‘In the event that the state wine, one concern will be 


bliged to pay over $25,000 in fines. 

The cannery of the Woodland Canning Company 
at Woodland was destroyed by fire on the night ‘of 
August 20. The cannery had recently been remodele:, 
and at the time of the fire a larg equantity of string 
beans and a quantity of canned foods, which had been 
put up earlier in the season, was on hand. The total loss 
is to growers, and the loss is estimated at about $20,000. 
The principal stockholder is R. D. Lawson. 


“SALMON.” 
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TOMATO SEED SELECTION 


Value of Good Seed—Three Sources of Seed Supply—Value of 


Field Selection—Selecting Seed Plant—Hill and Row Selection 
—General Selection—Saving and Cleaning Seed—College offers 


free assistance. 


By 


JOHN F. MONROE, Vegetable Culturist 
MARYLAND AGRICULTURAL COLLEGE AND EXPERIMENT STATION 


(Written especially for THE Canning TRADE) 


Nature in the reproduction of plants tends to produce 
offsprings more or less like the parent. A healthy pro- 
ductive tomato plant will give a larger percentage of 
healthy productive plants than will a weak non-produc- 
tive one. What does this mean to tomato growers? It 
means that they can insure heir tomato crop to a great 
extent, by knowing something of the parentage of the 
seed they use. 

I ask you, Mr. Canner: Would you accept or ex- 
pect maximum efficiency from a piece of canning ma- 
chinery of unknown manufacture? Does the grower of 
corn or wheat use or expect maximium production from 

seed of unknown parentage? Yet there are canners 
“and growers of tomatoes who use seed obtained from 
waste of the cannery. The only facts known of the 
parent fruit is that it was grown on a farm and packed 
in a can for human consumption. Consider, if you will, 
in connection with the unknown quality of the tomato 
seed what the tomato crop of Maryland means to the 
growers and canners in actual dollars and cents. After 
you have made this calculation, I believe you will agree 
with me that it is time the growers were beginning to 
use only the best seed obtainable. 

The question then comes up, where can they get 
the very best quality, most reliable tomato seed? I} hope 
to answer this in this article. 


Value of Good Seed. 

The tomato as grown in the United States is an 
annual crop. It is started from seed. The quality of the 
seed determines to a considerable extent the outcome 
of the crop. Therefore, if we use seed of high quality we 
can more reasonably expect satisfactory yields of fruit, 
than from poor seed. 

I cannot emphasize the value of good seed better 
than to call your attention to the results obtained by a 
successful grower as a concrete example. 

This grower, who lectured at Farmers’ Institutes in 
Maryland the past winter told his methods of growing 
tomatoes. He said his crop yielded 12 tons per acre in 
1912, and that this is about his average yield per acre 
for the past several years. He attributes his success 
iargely to careful seed selection. In fact, he sells his 
surplus seed at $5.00 per ponnd. Now if good tomato 
seed is worth $5.00 per pound to a grower whose average 
yield is 12 or even 10 tons per acre, can you estimate its 


value to the average grower whose yield is probably five 
tons per acre? This point is worthy of the canners’ most 
serious consideration. 

This brings us to the main part of this paper. 
can we get this seed and how can we get it. 


Where 


Seed Supply. 
The tomato grower has three sources of seed sup- 
sefore discussing these I wish to make it clear that 
whatever I write is written, as I believe, for the better- 
ment of the industry, not injuriously or to bring discredit 
on any business. 

Source No. 1. Seedsmen. This is the source that 
has been depended on for seed in the past, and it will 
be depended on to a great extent in the future. We must 
give the seedsman credit for having done a great deal in 
developing the different varieties of canning tomatoes. 
Still there is considerable more to do. In the first place, ° 
the different seed firms put different strains and types 
of the varieties on the market. In fact, such variation 
exists that it is almost impossible to distinguish between 
the varieties, or even know the same variety as put out 
by the different seed houses. A “get together” on this 
question by seedsmen would be worth while. 

There is too great a tendency to put low-priced, poor 
quality seed on the market. Whether this is due to 
seedsmen trying to catch trade, or growers unwilling 
to pay the price for high-quality seed, I will not attempt 
to say. However, the fact is we get a lot of inferior 
seed from this source. 

The Maryland School of Horticulture is conducting 
co-operative experiments in testing strains of different 
varieties sold by several seedsmen. We hope to have 
some data to report on this work after harvesting the 
crop. There are some differences in growth of plant 
showing up even now. 

Source No.2. Cannery. That tomato seed has been 
saved from the waste in canneries is not doubted, a fact 
to be regretted, and we hope soon stopped. 

A factory is supplied with tomatoes by a dozen pa- 
trons. The patrons may be growing two or three or 
more varieties. These are brought to the factory. The 
seed is saved from the waste. What have we? In the 


ply. 


first place, a mixed lot of seed—seed from all types of 
plants, seed of unknown parentage. The result is a lot 


of poor seed which effects not only the grower’s, but the 
canner’s returns. 
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COLBERT’S 


ping troubles. 


back. 
$15.00 PER DOZEN 


COLBERT CANNING MACHY, CO. 


No. 502 Phoenix Bldg., Balto., Md. 


Gapping Steel Clamp 


that will stop your cap- 


TRY THEM AND BE CONVINCED 


Guaranteed to give 


satisfaction or money 
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Extra Heavy All Steel Stool With Our 
Special Spring Steel Back 
No. 44 NET PRICES 


Height Per Dozen 
$15 00 
24 inches................. 16 00 
CONSTRUCTION 


Legs—High Carbon Angle Steel, 
in. x in. x in., making 
them very rigid and strong. Bot- 
tom of legs flat and smooth, 
allowing them to set level on 
the floor. 
Joints—Riveted 
Braces—Flat Steel, %4 in. 3/16 in. 
Seat—Pressed Steel, highly fin- 
ished enamel, 12 in. 
Back—Double braced and adjus- 
table from 10 to 16 inches. 
No, 44 without back is our No. 4, 
deduct $4 per dozen fiom pice 
quoted above. 
Our Nos, 44 and 4 All Steel Stools 
are absolutely sanitary and prac- 
tically indestructible and will ad- 
mit to being cleaned with an 
ordinary water hose, there being 
no wood to warp or split. 

Can fill all orders within 48 hours 


Angle Steel Stool Co. Ostego, Mich. 


“‘Makers of Angle Stee! Products which can’t wear out” 


THE MORRAL CORN CUTTER Either single er double cut 


— 


PATENTED 


Messrs. Morral Bros., Morral, Ohio. 
GENTLEMEN :— 


cut Cutters and would not think of again usin 


MORRAL BROTHERS 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Morral, Ohio 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 
Morral Cutters and each company has 26 Morral Cutters in use. 


TESTIMONIALS 


Eureka, IIll., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines: we have used. 


Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Circleville, Ohio, October 3, 1912 


It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 
a single cutter. : ‘ 
Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here ae sh packing season. 


E. SEARS & CO., By H. M. CRITES. 


Yours respectfully, 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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If it were a case of making good use of what would 
otherwise be a waste, we would commend the thift of 
the packer; however as it ultimately brings a ‘loss to the 
packer and his patrons, we must condemn the practice. 
In fact, the packers would be making a forward sten if 
they would absolutely prohibit the practice. Canners 
think seriously on this point! 


Source No, 3. The Tomato Field. Nature in the re- 
production of plants tends to produce offspring more or 
less like the parent. It is in the tomato field, not the 
cannery or on a seed packing bench, that we can actually 
see the parent, to judge the offspring. 


Value of Field Selection. 


The mere fact that a tomato is named Stone or 
Matchless is of little importance, so long as the plants 
and fruit meet with our approval. 

A field selection of seed will, if continued, assist in 
increasing our yield. This is done by careful work 1n 
eliminating drones or low-yielding plants. 


A field selection of seed is of value in selecting p/ants 
for seed, which have proved themselves to be more or less 
disease-resistant. If the grower or canner is interested in 
Eastern Shore. If the grower or canner is interested in 
combating this disease, he must start as soon as the dis- 
ease is noticed in the field. The organism which c-uses 
the disease will live for several years in the soil. This 
suggests rotation of crops as a possible means of com- 
hating the disease. Saving seed from resistant plants 


SAVE MONEY BY SAVING FUEL 


No. 17 FIRE POT, Price Each $10.00 Net 


The No. 17 Gasoline Canner’s Fire Pot is very economical in operation 
and the saving in fuel alone will soon pay for the cost of the fire pot. 
Remember you buy fuel constantly, but a fire pot only occasionally. This 
fire pot is made with two burners swiveled so that the flames can be di- 
rected to encircle a pair of large size capping steels and heat them very 
quickly. The two burners double the heat. All leading jobbers in can- 
ner’s supplies will supply at factory price or we will ship direct if cash 
accompanies the order. Send for catalog—it’s free. 


CLAYTON & LAMBERT MFG. CO. 


DETROIT, MICH., U. S. A. 
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will help very materially. In fact, it offers possibilities 
the value of which we can scarcely estimate at the pres- 
ent time. 

I want to mention again that the School of Horti- 
culture will appreciate the reporting of wilt infestations. 
It is even advisable to forward samples of plants thought 
to be infested to me at College Park. These will be +xain- 
ined and reports made with recommendations as to se- 
lecting plants, with a view to possibly checking the 
spread of the disease. 


Selecting Seed Plant. 

You know what you consider a desirable or ideal to- 
mato plant and fruit. Keep this ideal in mind and make 
a survey of the field. You will find a number of plants 
that approach this very closely. Put a stake by these 
plants. Do not pick any fruit from the staked plants for 
use in the cannery. Make a last inspection of the stake 
plants just before picking the fruit for seed. Some of 
them might have developed wilt, or show too large a 
percentage of rough, undesirable fruit. Discard such. 


Hill and Row Selection. 

Pick all the ripe fruit from one plant and keep it by 
itself. Get the seed from this plant and keep it in a sack 
until planting time next year. Sow the seed by itself and 
carry the plants through in a separate row or block until 
fruiting time. Sow all the seed saved from the dit- 
ferent plants, keeping the plants in separate rows or 
blocks. Study the growth and general condition of plants 


mele 


that every cannery should use up-to-date, 


sanitary methods. 


The day of the old hand-control of temperature has passed 
with the other obsolete methods that Uncle Sam condemns. 


Over sixty of the leading canners of various products have 
found that the best results are secured by using 


The TAGLIABUE Automatic 
Temperature CONTROLLERS 


Ta You must have uniform temperature of process kettles 
4* ©and retorts, also, in order to give your pack the flavor and 
4 appearance it should have, if you wish to withstand com- 
petition. 


Tagliabue Controllers save their own cost in less than a 


year. Bulletin 227 tells “‘How’’. Send a postal for it. 


CxJ.TAGLIABUE 


LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


18 te 88 Thirty-Third Street, BROOKLYN, NEW YORK 
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Automatic Side Seam Locking Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This ‘machine runs free of all 
jams and 
smashes, with a 
capacity of 60,- 
000 perfected 
bodies per day. 


The Latest Improved 
with 
Soldering Attachment? 


Write for our 
Prices and 
Discounts 


SLAYSMAN & CO, Baltimore AUTOMATIC CANMAKING MACHINERY 


lux, 
CLEVELAND, OHIO. 


Our rapidly increasing trade, expressions of approval from our customers, and 
the absence of complaints, all go to show that our Soldering Fluxes are the best 
on the market. If you use either Eureka or Standard Flux, you will no doubt agree 
with this conclusion. If you do not use them, why not try them? We are certain 


you would continue as a regular buyer. 


We will be pleased to submit samples and prices. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane _ CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, 
CINCINNATI, OHIO, Peari St. & Eggleston Ave, ST- LOUIS, MO., 112 Ferry Street Marine Bank Building, - ne MD. 
NEW ORLEANS, LA., Godchaux Bidg. C. W. PIKE COMPANY, 
DETROIT, MICH., 474 B. Hancock Ave. ST. PAUL, MINN 172 and 174 E. 5th St. Ltd. 
” Office jam le 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch { Pape & Gerrard Aves., TORONTO, ONT. 
PITTSBURGH, PA., Diamond Bank Bidg. Drexel Bidg. Offices: | 102 Nazareth St., MONTREAL, QUE. 
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from time to time. Then when the fruit begins to ripen 
ycu will have a good idea of the most promising. Keep 
the best 10 or 12 plants for the séed plot the next year. 
The remainder of the seed from the good plants in the 
row can be used for the seed supply for the field crop. 
Harvest the tomatoes from the remaining rows for the 
cannery. In this way the crop is improved considerably 
at very small cost. 

This is the best way to secure seed for improviny 
the crop. 

General Selection. 

This. method, while better than the average seed 
used, is not as good as the hill and row method. 

Select plants in the field as previously outlined. In- 
stead of keeping seed of the individual plants separaie, 
mix it all for planting the next year. Sow this seed and 
set the nlants in the field. At the ripening time go, over 
the field and select desirable plants as before. 

This method will improve the crop, but it will not 
show the improvement 2s in the hill and row method. It 
ulso requires going over the entire field instead of the 
seed plot. 

lor most satisfactory results I would suggest the 
adoption of the hill and row method of selection, but 
would not advise a canner or grower to start the work 
The results of several 
years’ improvement through selection will be Ist in 
one year if we go back to cannery or other seed. So  le- 
cide this point before undertaking seed selection. 


unless he decides to follow it up. 
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Saving and Cleaning Seed. 

“You can pick all the fruit or a certain number of the 
most desirable fruits from the individual plani. Pick 
this fruit when it is dead ripe. Cut the fruit crosswise 
and shake the seed into a bucket or tub. Let it stand un- 
til fermentation begins. It is a good plan to stw the pulp 
every few hours. This may help he fermenting process, 
and make it more uniform in the tub. Then fill the re- 
ceptacle with water and let it settle. The pulp and refuse 
can be skimmed off, leaving the seed in the bottom. It 
is a good plan to wash by adding water and shining 
two or three times. Then pour the seed on a sieve and 
wash thoroughly. The seed can then be spread thiniy 
on boards or other material and allowed tu dry in the 
sun. Pnt the dry seed in cheesecloth or paper sacks, 
label according to individual plants, hang the seed in a 
dry room away from mice, and they will kecp and be 
ready for planting. 

Co-operation of School of Horticulture in This Work. 

Mr. Canner, this question is worth your considering, 
even in your busiest season. In a season of short crops 
this question will come up in your mind. What can I do 
to overcome this short crop? You can answer it to a 
large extent by getting good reliable seed of known par- 
entage, and as stated previously, v our fie!d offers the best 
source for this sec} 

The Echool cf Horticuiture of the Maryland Agricul- 


tural College stands vesdy to help the canner. . We he- 
lieve that proper selection of good seed will itnprove thie 
tomato crop,—this in turn wil! help the packer. We are 


ready to send a man to help any canner ta Maryland 
who wants to start seed selection. The season for this 
work is at hand. If you are looking ahead in the busi- 


WATCH WHERE THE AX IS FALLING 


First clean a utensil with just water alone, then wash a similar one the same way but use 


with Wyandotte Sanitary Cleaner and Cleanser. 


soapy smells or corrosive chemicals. 


INDIAN IN CIRCLE 
food. 


point of sanitary cleanliness. 


IN EVERY PACKAGE 


Cleaner and Cleanser 


Your eyes won’t deceive, and yet it may be hard to believe what they tell you. 
was once thought good enough to use you now want this better kind of cleanliness so easily had 


That canners fought shy of cleaning agents in the past is not surprising. Few agents could do: 
much more than water while in many cases they often made things more unsanitary by leaving greasy, 

Such agents never did have the endorsement of Food Inspectors. 

Now all Pure Food Inspectors recommend ‘‘Wyandotte’’. They understand why it cleans thoroughly, 

removes odors and purifies and why it is perfectly sanitary in its use about human 

They are glad to recommend such a cleaner as it unquestionably improves the 
quality of canned products by keeping the cannery sanitary. 

In the dairy and meat industry the ax of inspection is striking in the weak spots. 
Canners can avoid a similar fate by keeping the cannery up to the Inspectors’ view 


Order from our distributors, A. K. ROBINS & CO., BALTIMORE, MD., or write us. 


THE J. B. FORD COMPANY, Sole Mfrs. 


This Cleaner has been awarded the highest prize wherever exhibited. 


Where water alone 


Wyandotte, Mich., U. 
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Special Agent SPRAGUE CAN 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY STICKNEY, 


NING MACHINERY COMPANY, 


—FOR— 
NEW ENGLAND STATES. 


B. Z. TERRY, Pres. 


SOLDERING FLUXES ANCHOR BRAND No. 2 


Especially adapted for use on Hawkins’ or 
Ayars’ Cappers. Also the best hand cap- 
ping flux on the market. 


NOTE OUR NEW PRODUCT 


“AMERICAN 


The smallest single item of ex- 


ANCHOR BRAND pense in your factory require- 


ments, but very important. 


Why not have the best 


any just as good’’—as 


A. C. TERRY, Secty. & Treas. 


FLUX 


“There is no other best, nor 


PURIFIER” 


A Perfect, Odorless, Colorless, Liquid Disinfectant 
and Deodorizer 


DESTROYS AND RENDERS HARMLESS ANY FOUL SMELL 


GARDEN CITY 


Long Distance Phone, Yards 554 


612 W. 43rd STREET 


LABORATORY 


CHICAGO 
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Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


ATLANTIC CANS 


——FOR—— 


SWEET POTATOES 
SURE CONTAINERS 


Highest Quality 


Cleanliness 


Prompt Service 
ORDER NOW 


ATLANTIC CAN CO. 


BALTIMORE 
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ness, you do not want to overlook this offer to start a 
most important phase of your business on the right lines. 
Write me in the matter requesting help, and I will be 
glad to visit you personally, spending sufficient time 
with each packer or grower to start him in this work. 

It will prove a profitable investment of merely a 
little time. 

Mr. Canner, build for the future, not merely for this 
season’s output. 

Note.—In a recent issue of he Canning Trade it 
was suggested that the canners could proritably pay the 
expenses of a man from the College to help in this werk. 
We are not asking this, but offer'n:z our services free, as 
in the case of other demonstration or co-operative work. 


NATIONAL CANNERS’ LABORATORIES. 


Announcement. 


The Chemical Laboratories of the National Canners Asso- 
ciation should be finished so as to make some chemical deter- 
minations by September ist. 


In the meantime arrangements have been made to handle 
bacterial counts and the laboratories are in shape to take 
up a limited number of factory controls during the present 
season. 


This work can be handled promptly and the rate of 
charges for this and other classes of work, which has been 
fixed by the committee, will be sent on application. 


It will be necessary to restrict the work to a small volume 
which will cover actual pressing conditions until September 
ist, when Dr. Bitting will take charge of the bacteriological 
work of the Association. 

It is intended to have these laboratories meet every con- 
dition of the canners and the present restrictions will be with- 


drawn just as soon as the apparatus is fully installed and in 
working order. 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


| 
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Make your investment permanent by specifying 
the 20th Century. 


THE 6. M. KEMP MFG, CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 
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UNIFORM LEGISLATION 


Efforts to procure a uniformity in all Pure Food 
Laws, State and National—Weight and Brand- 
ing Laws of all States. 


Taken from Bulletin No. 17, National Canners’ Associa- 
tion, dated August 16th, 1913. 


In the course of the campaign for uniform legislation 
upon the subject of pure foods it has been found that the 
Commissioners on Uniform State Laws at their Conference 
held at Boston, Mass., in August, 1911, recommended to the 
Commissioners from the different States, that had not already 
done so, to secure the adoption in their respective States of 
food laws in strict conformity with the Federal Food and Drugs 
Act of 1906. This being the case, there is no call to present 
the matter for further consideration of those Commissioners. 
The matter is now in the hands of the several States, and the 
proper bodies to be interested are the legislatures of those 
States where it is desired to procure the enactment of laws 
in conformity with the National Act. It is true that many 
of the States have already in effect statutes more or less 
identical with the Federal Law, but such legislation in all the 
States is much to be desired, and further that the laws on this 
subject in all the States should be uniform and in exact con- 


tormity with the National Law. The reasons for this are 
numerous, as follows: 


1. The National Law has now been in effect for over 
six years, and manufacturers, dealers and consumers have 
become familiar with its provisions and the details of its 


enforcement. This law has proven effective to accomplish 
Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 
tens We have a 
large and 
Quoted on fine equip- 
Special ment of 
machinery; 
therefore, 
on can give 
Specifica- prompt and 
satisfactory 
service 
Pulp Finishing 
Machines 
ea Fillers Continuous 
Kettles Steam 
Crates Exhaust Boxes 
Pineapple 
Machinery 
“Genuine” Bucklin Cyclone Pulp Machine 
The Sinclair-Scott Co. BALTIMORE, MD. 
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What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, 


A Great Success. 


Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
ae by making or using sanitary cans with 
ock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


If it is 


used ina Condensed Milk 
Canning Machinery 
Factory, 
We sell it Don’t Worry 
ask us, we’ll 
‘ get it for you 
Cans, Shooks, 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 


for all purposes 


Correspondence Solicited 


Pineapple Grater 


MADE BY 


John R. Mitchell Co. 


Foot of Washington St. 


BALTIMORE, - MD. 
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the purposes for which it was enacted, it has been before the 
Courts for construction in a number of cases, and manufac- 
turers have adapted the conduct of their business, to meet its 
requirements. 

2. Canned foods enter largely into interstate commerce, 
and it is impossible for the manufacturer to know into what 
State his product may ultimately be transported or sold. 

3. Many of the States have laws at variance with the 
National Act, which becomes effective against the manufac- 
tured product when the same becomes a part of the com- 
merce of the State. 

The manufacturer must, therefore, 
his product to comply with— 

(b) the laws of the several states where pure food 
legislation has been enacted. 

The difficulty of this becomes at once apparent;- because, 
in order to comply with the laws of certain states it may be- 
come necessary to violate the National Law or the laws of 
other states. This conflict of laws has largely been the cause 
of serious inconvenience and litigation, which will increase 
as time goes on, unless relief is found in uniform laws, as 
herein suggested. 

4. The buyers of canned foods are demanding that the 
manufacturers thereof guarantee their product to comply 
with the National Act and with the laws of the several states 
and territories, both as to adulteration and misbranding. This 
in the present situation works a great hardship to the manu- 
facturer, to the extent that in many instances he must either 
accept the conditions imposed or fail to get the business to 
which he is entitled. If he does execute such a guaranty, he 
must have the constant services of a competent attorney fa- 
miliar with all food legislation and the decisions of the Courts 
where the same has been construed. If the laws were uniform 
this objectionable feature would be eliminated and the manu- 
facturer could know just how far his guaranty would extend 
and what was embraced within it. 

It is, therefore, urged upon all members of the Associa- 
tion to keep this matter in mind and to lose no opportunity 
to impress upon those who will represent them in the legisla- 
ture of their respective states the necessity for uniformity 
in food and drug laws in all the states and conformity with the 
National Law of June 30, 1906. .. campaign through the 
press will be effective, and where possible members are asked 
to make use of that medium for bringing the matter to the 
attention of those who will be instrumental in framing the 


laws for enactment when ensuing sessions of the legislatures 
are convened. 


WEIGHT OR MEASURE 


prepare and brand 


BRANDING LAWS. 


In order that the members of the Association may be 
«dvised with reference to compulsory weight or measure 
branding laws which have been enacted, so far .as the same 
apply to canned foods, and the dates when the same become 
effective, we append the following summary: 


National. 

The amendment of March 3, 1913, to the food and drugs 
act of June 30th, 1906, provides that food in package form 
must be labeled to show the quantity of contents in terms of 
weight, measure or numerical count. ~ The regulations for the 
enforcement of this amendment are now being formulated. 

This law does not apply to domestic products prepared 
or foreign products imported prior to September 3, 1914. 

California. 

The Act 1913,, chap. 167, provides that all food products 
sold in a container must be labeled to show the weight, meas- 
ure or numerical count of contents. The law defines a con- 
.ained to be the receptacle in which the commodity is packed 
vr sale or exposed for sale. Designation shall be in weight, 
weasure or count, as is most feasible according to the char- 
acter of the product, and if by weight must be in terms of 
pounds, ounces or fractions avoirdupois; if by liquid measure, 


in terms .f gallons, quarts, pints or fractions thereof; and if 
by solid measure, in terms of bushels, pecks, quarts or frac- 
tions thereof; if by count, shall be expressed in English words 
of Arabic numerals. In stating the contents, one of the fol- 
lowing phrases shall appear: ‘Net Contents,’’ ‘“‘Net Weight,”’ 
“Net Measure,”’ or ‘“‘Net Count.’’ Unavoidable discrepancies 
are not to be held a violation of the Act, nor is it a violation, 
if there is a discrepancy, provided the seller of the article 
purchased the container in good faith, relying upon the state- 
ment of the contents in the container, provided, further, ‘that 
the rame of the packer, manufacturer, wholesaler or jobber 
appears upon the container. 

This iaw taker effect April Ist, 1914. 

Connecticut. 

The Connecticut law now in effect requires all food prod- 
ucts in package form, except confectionery and shelled nuts, 
sold for 10 cents or less, to be labeled to show the weight, 
measure or numerical count, with alowance for reasonable va- 
riations, under rules and regulations made from time to time 
by the dairy and food commissioner and the director of the 
Connecticut experiment station. 

This law is now in effect, and by a ruling of the courts 
ihe term “‘package’”’ has been construed to cover such things 
as cases of bottles. Therefore under the Connecticut law, 
canned foods designated for sale in that state should be marked 
or stenciled in a way to show the net contents of the cans 


enclosed. 
Florida. 


Under the law now in effect it is necessary to state the 
weight, measure or numerical count of contents on all food 
products sold in package form. Reasonable variations are 
permitted. The regulations provide that the net weight shall 
be stated in pounds or ounces, avoirdupois, and that the net 
measure shall be stated in U. S. standard gallons, quarts or 
fluid ounces. Packages containing more than a pound shall 
state the weight in pounds and ounces; weights less than a 
pound shall be stated in ounces. It is not permissible to state 
a pound or more in ounces, or one quart or more in fluid 


ounces. 
Towa. 


The act taking effect September 3, 1914, requires that 
food products in package form shall be labeled to show the 
weight, measure or numerical count of contents. Reasonable 
variations are permitted. 

Maine. 

Under the Maine law canned foods must be labeled to 
show the quantity of contents in terms of weight, measure or 
numerical count. Reasonable variations are permitted. The 


law does not apply to articles purchased prior to January 
ist, 1914. 
Michigan. 


Food products in package form are required to bear upon 
the principal label a statement of the true net weight in terms 
of pounds ounces and grains avoirdupois, or true net meas- 
ure, in terms of gallons of 231 cu. in., or fractions thereof, 
and quarts, pints and gills, or true numerical count. Rea- 
sonable variations are permitted. Goods received by whole- 
salers or retailers on or before January 1st, 1914, are exempt 
until September Ist, 1914. 

Montana. 

All commodities, including food products in package or 
container when sold or offered for sale, must be labeled with 
a correct statement of the weight, measure or numerical 
count. In determining whether or not the correct weight is 


stated, the usual leakage, evaporation or waste shall be taken 
into consideration. A variation of 3 per cent. from the stated 
weight is allowed, provided the variation is as often above as 
below the weight stated. 


These provisions take effect January 1st, 1914. 


Nebraska. 


Beginning March 4, 1914, all food products in package 
form must be labeled to show the weight, measure or numeri- 
cal count of the contents. At present, the weight measure or 
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numerical count must be stated upon a number of articles, in- 
cluding dried fruits. Reasonable variations are permitted 
with the same proviso as in the Montana law. Packages put 
up by the retailer and packages in the hands of the retailer 
at the time the act takes effect, April 14, 1913, are expressly 
exempted by statute. 

Nevada. 

All commodities in package form, including food prod- 
ucts, must be labeled with the weight, measure or numerical 
count of the contents. A slight variation is permissible, when 
the same is as often above as below the weight stated, and 
the ordinary evaporation, leakage or waste shall be consid- 
ered in determining whether or not the statement of weight 
is true. 

This law is now in effect. 

New Hampshire. 

The Act taking effect November 22, 1914, requires all 
food products in package form to be labeled to show the 
weight, measure or numerical count of contents. Reasonable 
variations are permitted. 


New York. 

All commodities sold in containers must be labeled to 
show the weight, measure or numerical count. Reasonable 
variations are permitted. The size of type to be used in 
marking the weight is prescribed by regulations, as follows: 
In type at least one-ninth inch in height where the weight of 
contents is in one-quarter pound, one-half pound or multiplies 
of one-half pound; otherwise in type at least three-sixteenths 
of an inch in height. The statute does not apply to commodi- 
ties packed prior to February 1, 1914. 


North Dakota. 


All food products in packages must be labeled with the 
veight. Reasonable variations are permitted. 
The law is now in effect. 


Oregon. 

Food products in package form must be labeled to show 
the weight, measure or numerical count. Variations are per- 
mitted. The statute takes effect July 1st, 1914. 

Pennsylvania. 

The law approved by the Governor about July 24th, 1913, 
provides that every commodity or article of food packed in 
containers of any description shall bear a plainly legible 
statement of the net weight, measure or numerical count of 
the contents or of the net volume thereof, and the name and 
address of the manufacturer, producer or distributor. Rea- 


sonable variations to be established by the Chief of the Bu- 
reau of Standards are permitted. 


South Dakota. 

The law now in effect provides that all food products sold 
in package form, bottle or container, must be labeled to show 
the weight, measure or numerical count. Variations are per- 
mitted. 

Utah. 

All food products in packages must be labeled with the 
weight, measure or numerical count. Reasonable variations 
are permitted. This law was passed in 1913 to take imme- 
diate effect. Time is being allowed to dispose of goods on 
hand, but no announcement has been made as to the limit 
of such permission. All goods shipped into this state should 
be immediately labeled in order to comply with the statute 
and goods on hand should be disposed of as rapidly as - 
possible. 

Wisconsin. 

Foods in package form must be labeled to show the 
weight, measure or numerical count. Reasonable variations 
are permitted. This act takes effect September 3rd, 1914. 

Wyoming. 
Food products in package form must be labeled with 


the weight, measure or numerical count. Reasonable varia- 
tions are permitted. The act is now in effect. 


NO WW is when you Need a copy of 


Complete Course Canning 


Hesitation at “kettle time’ means loss. Have 


this book at hand for immediate reference 


and you will be easy in your mind—because 


you will be guarded against mistakes. . 


PRICE, $5.00 WITH THE ORDER 


THE Canning TRADE 


PUBLISHERS 


BALTIMORE 
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CROP REPORTS. 


The Conditions of Crops in the Various Sections as Reported 
by the Canners Themselves—Definite and Authori- 
tative as Seen in the Date and Signa- 
ture—Up-to-the-Minute. 


Roanoke, Va., August 25th, 1913. 
The Canning Trade: Our tomato acreage is about the 
same as usual, but the crop is very uncertain. Under fair 
weather conditions from now on there could be packed 75% 
of a normal pack; but we do not regard conditions as good, 
and can see only about 50% of a pack. The trouble has been 
caused by the late frosts, dry weather in some localities and 
hard storms in others, so that, taken all in all, the crop is a 
spotted one in Roanoke, Botetourt, Franklin and Bedford 
Counties. 
Roanoke, Va., August 26th, 1913. 
The Canning Trade: The tomato situation in Virginia, 
taking the State as a whole, is generally believed to be the 
worst in years. The hot sun and protracted dry weather, 
followed by heavy rains for the last ten days, has caused the 
trouble. 
W. C. SMILEY, Sec’y Va. Canners Assn. 
Sherwood, Talbot Co., Md., August 21st, 1913. 
The Canning Trade: Tomatoes are about the same acre- 
age as last year. Prospects for a god yield are not as bright 
as last year. While the vines look pretty good, still they have 
not many tomatoes on them. Last year we got 6% tons to 
the acre. The flea bug caused some of our growers to re- 
-plant their entire acreage over as much as three times. They 
then grew very well until the heavy wind storms recently, 
which whipped off blossoms and young tomatoes. The writer 
has just returned from Southern Maryland and St. Mary’s 


County. The prolonged drouth there will cut the crop con- 
siderably. 
SHERWODD CANNING CO. 


Belcamp, Harford Co., Md., August 25th, 1913. 
The Canning Trade: We pack corn and have two-thirds 
usual acreage. As near as we can judge at present the corn 
crop will be about one-third short—it has cut that way so 
far. The rest of the crop will probably be about the same. 
Sharon, Harford Co., Md., August 26th, 1913. 
The Canning Trade: I pack corn and tomatoes. My 
tomato acreage is 25% smaller than usual, and there will be 
a very short crop of tomatoes, as they are all ripening at 
the same time. The early scarcity of plants and the diffi- 
culty in getting a stand has made canning two weeks late. 
Some plants are fruiting and some are just commencing to 
blossom. SAM’L J. ADY. 


Mt. Sterling, Ohio, August 20th, 1913. 
The Canning Trade: We pack tomatoes and fruit, and 
our acreage of the first is less by half than normal. The crop 
is in very poor condition and the prospects are not at all 
encouraging. Poor seed and the lack of moisture caused the 
short crop of tomatoes; same is true of corn, though we do 
not pack corn. The late frost spoiled our fruit crop. 
MAPLE LEAF CANNING CO. 
Paulding County, Ohio, August 25th, 1913. 
The Canning Trade: Our tomato acreage is one-half of 
last year; the crop is late and the prospects not good. We 
pay $7.50 per ton, and a normal yield here is ten tons to the 
acre. 
Elnora, Ind., August 20th, 1913. 
The Canning Trade: We pack tomatoes and beans, and 
our acreage is 75 acres less than last year. We regard the 
crop as in medium condition, but the dry weather is hurting 
it. Tomatoes will be late and in danger of frost. 
ELNORA PACKING CO. 


Henry County, Ind., August 22nd, 1913. 
The Canning Trade: Our tomato acreage is about one- 
half the usual, but the crop is in fair condition, giving fair 
prospects. The late rains hurt the crop, and it is noticeable 
that there are no settings from the last blooms. A normal 
yield is seven tons and we are paying $9. 
Brookston, Ind., August 25th, 1913. 
The Canning Trade: We are interested in corn alone 
and this season have only one-third the usual acreage, but 
the crop is extra fine and the prospects good in this immediate 
territory. J. F. FRENCH. 


Noblesville, Ind., August 25th, 1913. 
The Canning Trade: We pack peas, corn and tomatoes. 
Corn is one-half the usual acreage and promises two-thirds 
normal yield. Tomatoes are one-half acreage and will be a 
full yield if a late season. The pack will be short and prices 
high. The late spring and dry, hot weather hurt crops. 
STANDARD CANNING CO. 


Plymouth, Ind., August 25th, 1913. 
The Canning Trade: We pack Country Gentleman corn, 
tomatoes, string beans and vegetables for soup. The acreage 
is double the normal and the crops in good condition. The 
bean pack is over and is not one-fifth of a crop and pack. 
PLYMOUTH CANNING CO. 


Earlville, Ill., August 21st, 1913. 

The Canning Trade: We pack corn and tomatoes and 
the acreage of corn is about one-half and of tomatoes one- 
third normal. The crops are not in very favorable condition; 
corn will not be much more than one-half pack because of the 
drouth, and tomatoes do not look very promising. We pay 
$7, $8 and $9 for corn and $12 for tomatoes and “sky high 
wages.” EARLVILLE CANNING CO. 

Normal, Ill., August 25th, 1913. 

The Canning Trade: We pack tomatoes, baked beans 
and kidney beans. The acreage of tomatoes is about the 
same, but the crop is in bad condition. The dry, hot weather 
has made the crop very late—we have not packed any so far. 
The prospects are not very bright. We have had some rains, 
but the nights are very cold. 

THOS. E. CHAMPION. 
Cass County, Iowa, August 25th, 1913. 

The Canning Trade: We run three plants on peas and 
corn, but are only running one—in another State—this year. 
As it has turned out, we are very fortunate that we did not 
attempt to operate only where we did, as crops are a failure 
at the other two points. 

Serious dry weather has hurt crops. There are four- 
teen plants in Nebraska, and only two will operate this year. 
Several planted corn; one in particular had out 1400 acres 
and will not start. The corn dried out. We look for a 
small pack and good prices. We had a very large carry over 
from last year in corn, but this is all sold now, as well as 
the present pack. . 
Florisant, Mo., August 21st, 1913. . 

The Canning Trade: Usually I pack tomatoes, but do 
not know whether I will pack this season or not. It is hot 
and dry, and if we don’t get rain in ten days will not pack 
any tomatoes. ; ANG. C. ALBERS. 

Christian County, Mo., August 20th, 1913. 

The Canning Trade: There is a reduction of 25% in 

the acreage of tomatoes, and owing to the drouth we look 


_ for less than one-half of a crop. A normal yield here is 150 


bushels, and we pay $10 per ton. 


Russellville, Ohio., August 25th, 1913. 
The Canning Trade: We pack only tomatoes and have 
75%. of last year’s acreage. The crop is now fairly good, and 
we may pack as many as last year, as we think the crop is 
better. But it has been most too dry. 
RUSSELLVILLE PACKING CO. 
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Camden, N. Y., August 26th, 1913. 
The Canning Trade: Corn is our pack and we have about 
one-half the normal amount of acreage. The crop is back- 
ward ten days, and has been badly hurt by the drouth. We 
will have only one-half of a crop. 
CAMDEN PACKING CO. 


Highland, Ark., August 20th, 1913. 

The Canning Trade: With reference to our crop condi- 
tions, will say that we have planted in tomatoes this year 
about 1500 acres. These tomatoes we raise ourselves among 
our young peach trees. We do not set the plants like they 
do in the Northern States of the Middle West, but sow the 
seed in the hills and then thin them. The extreme heat ard 
long drought we have experienced this summer has ruined 
nearly all of these tomatoes with the exception of about 300 
acres of late planting, which we hope to pull through. Our 
early plantings are now about all gone. 

We have here a peach orchard consisting of about 7000 
acres, with a great many young trees in it. Our 1912 ship- 
ment of green fruit from this orchard consisted of over 500 
carloads. This season, however, on account of a hard freeze 
on March 26th last, which injured our fruit to a great extent, 
both in quantity and quality, our shipments of green fruit 
were cut down to a little over 100 carloads. 

Our pack at the canning factory will run something over 
a half million cans of fair standard article. This has all been 
sold and shipped with the exception of a few late Crawford 
peaches, which we will finish packing this coming week, and 
which also are sold. A. J. STEVENS. 


COST OF TRANSPORTATION TO SOUTH AMERICA. 


Foreign merchants contemplating the purchase of Ameri- 
can goods always want to know the cost of the article deliv- 
ered, and the inability or unwillingness of American exports 
to quote c. i. f. prices has lost them many orders. To assist 
exporters in ascertaining delivery charges, the Bureau of 


SMALL PEAS 


“In the preserving of small peas called ‘in the 
naturel’, this can and must mean only that the 
peas have been cooked in water and preserved 
in a wholly natural juice; that is to say in salt 
water’’.—Le Bulletin La Conserve Alementaire. 


LIBERTY SALT—99.77% PURE 


Ranks first as a nutural preservative because of 
the complete absence of all those mineral con- 
stituents, lime, magnesia, etc., found in most 
salts on the American market, minerals which, 
as is well-known, tend to harden the water, 
toughen the fibre and vitiate the taste of 


LET UT SEND YOU A SAMPLE 
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Foreign and Domestic Commerce has published a bulletin, | 
compiled by Commercial Agent F. J. Sheridan, dealing with 
transportation rates on the west coast of South America, this 
section of the foreign field being selected because of the trade 
per a that’ is expected to follow the opening of the Panama 
anal. 
The main part of the bulletin is a series of tables giving 

the freight rates on over 800 articles from inland points in 
the United States to in land points in Ecuador, Peru and Chile. 
Freight rates per 100 pounds, in cafload and less than car- 
load lots, are given to New York from Chicago, St. Louis, 
Cincinnati, Indianapolis, Cleveland, Detroit, Buffalo, Pitts- 
burgh, Boston, Providence and Hartford; ocean freight rates 
per 100 pounds and per cubic foot from New York to Guaya- 
quil, Callao, Mollendo, Antofagasta and Valparaiso, via the 
Straits of Magellan and via Panama; and freight rates per 100 


pounds island from Guayaquil to Quito, Callao to Lima, Mol- 
lendo to Arequipa, and Valparaiso to Santaigo. 


Lighterage, transfer and other charges at the port of 
New Yerk and at South American ports are shown, together 
with the cost of marine insurance, and data are also given 
as to consular fees and regulations and steamship require- 


ments. Comparative tables give the competitive rates from 
European ports and from New York to South America. 

In addition to these features, statistics are furnished to 
show the character of the goods sold by the United States 
to Ecuador, Chile, Peru and Bolivia, and for each of these . 
countries general infprmation is given as to area, population, 
language, currency, postage rates, foreign trade, and distance 
from New York. Tables of price comparison give the equiva- 
lents in the currency and measures of these countries of 
prices stated in the money and measures of the United States. 

The bulletin, in short, is a compendium of practical in- 
formation for the assistance of merchants who are engaged 
in the export trade, or who contemplate entering the foreign 
field. Copies of the bulletin (Special Agents Series No. 
72) may be obtained from the Superintendent of Documents, 
Washington, for 10 cents each. 


“AU NATUREL 


This definition, by a high authority, of a trade 
name, ‘‘au naturel’’, known wherever French 
Peas are used is a high tribute to the value of 
pure salt as a preserving agent. 


vegetables with which they come in contact. 
The succesa of some of our best known canners 
has been due in part to their early recognition 
of the purity of Liberty Salt and its high degree 
of preservative value. 


CHICAGO: 
431 S. Dearborn Street 


COLONIAL SALT COMPANY, Akron, Ohio 


BOFFALO: 
D. S. Morgan Building 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I, JUDGE, - - - - . - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - 
Canada, - - - - - - 

Foreign, - - - - - - 
Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location, 


Make all Drafts or Money Orders payable to Tom TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications te THE TRADE Co., Baltimore, Md. 


$2.00 
$3.00 
$4.00 


Packers are invited and requested to use the columns of THE 
Canning TRabDk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter, 


BALTIMORE, MONDAY, SEPTEMBER 1, 19138. 


EDITORIAL JOTTINGS. 
This is visiting year—and time—in the canneries. 


See that your visitors are well received, and sent away 
well pleased with you as a housekeeper. These visitors 
will be large bodies of National Pure Food inspectors— 
making individual visits, so as to cover the entire coun- 
try and slight no one; State inspectors in full force, also 
that no one may feel slighted through being overlooked ; 
and a horde of “charity” inspectors, or inspectresses, rep- 
resenting Women’s Leagues and Rich Men’s Noseing- 
out institutions—these latter a very large family of Mary 
Boyle O’Reillys. You have no desire to avoid them— 
and this is your notice of their intending visit. 


We mean no indelicacy in terming these Mary Boyle 


.O’Reilly investigators “a horde,” but refer rather to their 


numbers and to the manner of their approach—in cali- 
coes and working clothes, seeking and finding employ- 
ment in the factories as one of the regular workers, un- 


known to the proprietors. There would be not the slight- 
est objection to any of them were they temperate in their 
judgments and not influenced by a desire to create sensa- 
tional stories. On the contrary, they would be heartily 
welcomed in any cannery where they would perform their 
assigned tasks properly as welcomed additional hands, 
could the industry but feel that their judgments were not 


warped by this longing for the sensational, by their 
blindness to all that is worthy, and by a too great eager- 
ness for anything that may be questionable. For the 
world has learned their ability to twist innocent situa- 
tions or single incidents into wanton acts of depravity as 
of normal condition or practice. 


It must be recognized by every canner that his fac- 
tory methods are undergoing a severe scrutiny this sea- 
son, and he must be prepared to meet this scrutiny, and 
to come through it with credit to himself and to the in- 
dustry. That is the message we wish to convey, and its 
importance must not be discounted. The fact is it could 
not be overestimated. 


In this issue will be found a highly valuable article 
from Professor Monroe on the selection of tomato seed. 
No tomato canner could possibly read this article without 
seeing the importance of the work, and what a feature 
it must become in the question of the continued packing 
of high grade tomatoes. Proper seed selection means not 
alone improvement in the amount of yield per acre, but 
what is equally as important, an improvement in the 
quality of the tomatoes as they reach the factory. 


Consider this latter feature in the true light of its 
great importance. When the bulk of tomatoes reaching 
your factory are small, runted, uneven, badly cracked or 
deeply seamed, your peelers are compelled to cut away 
the larger part of them, a trimming that oftentimes 
amounts to over fifty per cent. of the fruit, and rarely 
less than one-third of the fruit. What is the result? In 
the first place, instead of your tomatoes costing you $9 
per ton, they cost you from $12 to $18; and in the second 
place, and after paying these high prices, it is impossible 
to make better than “seconds” of them in the cans. The 
canner is the loser both ways. 


Every canner who studies his crop knows that in a 
season of large yields the tomatos are always of finer 
quality; the loss in peeling or skinning the smallest, and 
the quality of the canned article secured the highest. In 
a few words there is the sum and substance of the ques- 
tion “The Value of Seed Selection.” For: through this 
work larger yields of finer quality tomatoes are not 
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@ This is going to be a quality 


pack year. 


and profits 


make bank accounts. 


@ Quality counts 
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cnly possible, but if rightly and persistently carried out, 
certain. One grower has averaged from 12 to 14 tons 
per acre for the past ten years, and of tomatoes which, 
weighing a pound, would not contain over one teaspoon- 
ful of seeds—all solid, can-filling meat. 

Now is the time to do this work, while the plants 
are fruiting and showing their true nature and condition. 
The directions for doing the work are clear and to the 
point, and do not require a great deal of time, and it is 
easily worth all the trouble. 


As will be seen in this article the College is offering 
to co-operate with any one wishing to take up the work, 
and will send men to any section of the State requested. 
Just what more could be offered is hard to guess, and we 
think that the College in thus recognizing the great im- 
portance of the canning industry of Maryland is doing its 
full duty, and should be encouraged. 


Some of our readers may think that in advocating a 
movement of this kind we are antagonizing the commer- 
cial seed supply houses. There undoubtedly are many 
seed supply houses that this would mean death to, at 
least as regards canners’ tomato seed; but by the houses 
that largely supply the canners direct—the big, pro- 
gressive, well-conducted houses, such as advertise in 
these pages—this movement is regarded with pleasure. 
The bane of these houses is the sale of unknown seed— 
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tomato seed from the canneries, peas from acreages that 
ripened too quickly for canners to handle, corn and beans 
of the same kind. These progressive men heartily wel- 
come the day when the canners as a whole will become 
particular about the quality of their seed supply, and re- 
fuse to be guided by the price. Seed selection along the 
lines here given has been put in force for years by these 
progressive seedsmen; their crops are carefully worked 
over, and every evidence of deterioration eliminated. 
They know the seed they sell; but they are badly inter- 
fered with by the unscrupulous houses that collect seeds 
from different sources, but blame them for the failures. 
they are often wrongly condemned by canners who buy 
from digerent sources, but blame them for the failures. 
When the canner better learns the great importance of 
good seed, he will be more careful where he buys—and in 
that day these reliable seedsmen will have the market to 
themselves, larger, better and much more satisfactory. 


MILK-PRESERVING FACTORIES IN BRITISH COLUMBIA. 


Vice Consul-General G. C. Woodward writes from Van- 
couver that a $400,000 company has been organized in British 
Columbia to establish factories for preserving milk by a new 
process, concerning which an item appeared in Daily Consular 
and Trade Reports for July 26. The first factory, to be built 
at Clayborn, B. C., will have a daily capacity of 600 bottles. 


Morton—Hello, Jones. Why the troubled look? 
Jones—I’m afraid I’ll be making so much money next 
year that I’ll have to pay an income tax. 


NO MORE SWELLS 


SCHAEFERS CONTINUOUS AGITATING COOKER 


cook and obtaining a temperature of 10 to 20 degrees more 


LOS ANGELES 


bee 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform 


j f k : in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 
SAN FRANCISCO 


PRACTICAL 
FEATURES 


AGITATING 
CONTINUOUS 
CHAINLESS 

| TRAYLESS 


ALL WORK- 
ING PARTS 
OUTSIDE 


SEATTLE 
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WHY are LANDRETHS’ SEEDS | 
SEEDS which SUCCEED? 


For more reasons than we can mention: 


Principally because we have never sacrificed quality for price. We are now about 
to begin our 130th year in the Seed business, and during all those years we have 
endeavored to improve stocks and introduce new things of merit, not old things 
renamed. 

Our Bloomsdale Seed Farms are of world-wide fame, and are known everywhere 
as the home of 


“SEEDS which SUCCEED”’ 


Our Seeds are not as cheap as many because our stocks are far superior—our Seeds are 
cheap when quality is considered. 

Our own Bloomsdale Farm Grown, 1913, crop of Beet and Spinach is now ready. Do you 
want any for Fall planting? 

Do you want any Peas, Beans, Corn, Tomato or Cucumber for next spring’s planting? 
If so, send us a list of your requirements, and we will be happy to quote you prices. 


Bloomsdale Seed Farms D. LANDRETH SEED COMPANY 
Founded 1784 BRISTOL, PENNSYLVANIA 


125-127 East Falls Avenue 
BALTIMORE, MD. 


*Gasoline Burners, Fire Pots & Heaters 


U & S Repairs Promptly Attended to 


PATENT CANNING HOUSE SUNDRIES 


——MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


< 


The SINCLAIR-SCOTT CO. - = _ Baltimore, Md. 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
WRITE FOR PRICES 
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The California Market 


Market withdrawals of canned fruit—Apricots above standards, scarce—Low 


grade peaches getting light Freestone peaches, seconds and lower grades 


withdrawn—Pear pack over and is light. 


Reported by Telegraph 


San Francisco, Cal., August 29, 1913. 

Assortments Babdy Broken.—While the canned fruit 
market seems to be rather quiet, with the speculative ele- 
ment entirely lacking, and with buyers placing orders largely 
for goods that will be needed in the immediate future, it is 
significant to note that none of the large California packers 
have full assortments, or even reasonably full assortments, of 
fruits to offer. Withdrawals are of regular occurrence, and 
some of the grades of fruit usually in stock until the first of 
uhe year, at least, are now sold out. This condition of affairs 
is particularly significant when it is considered that the for- 
eign demand this year is well below that of last season. No 
special efforts have been made to go after European business 
this year, and as purchases a year ago were very heavy, there 
are still large stocks on hand there. The domestic demand is 
heavy enough, even in a season when conditions are not pro- 
pitious for heavy buying, to care for the pack that can be put 
up this year. Many small plants have disposed of their entire 
outputs and large operators could sell their entire stocks of 
some grades if they so desired. As it is, they are husbanding 


these and sell only when orders containing proper assortments 
are received. 


Pears.—The demand for Bartlett pears for shipping pur- 
poses is quite heavy and canners are finding it difficult to se- 
eure adequate stocks. During the past week the California 
Canners’ Association made heavy withdrawals of pears, includ- 
ing No. 2% standards, seconds, water and pie, and the same 
grades packed in the No. 10 size. The pack is about over, and 
is very light. 

Plums.—Last year there was a very heavy pack of plums 
end the carry-over was heavy, but the pack this season has 
been light and the surplus has been well cleaned up. Green 
gage plums are the scarcest and stocks of No. 2% special 
extras, extras and extra standards are very low. The Asso- 
ciation has withdrawn prices on these and also on No. 10 ex- 
tras, extra standards and water. There is still a fair stock of 


egg plums on hand, and these are being offered as a substi- 


tute 

Tomatoes.—Tomato packing is commencing on a rather 
limited scale, but buying is at a standstill and is not expected 
to become active again until the approximate size of the pack 
is known. A heavy pack is not to be expected, unless late 
weather conditions are ideal and the weather sharps are pre- 
dicting early rains. In fact, light rains occurred in Southern 
California last week, and have been general throughout the 
Coast during the entire summer, a most unusual occurrence. 
Packers are offering both spot and future No. 2% standards 
at 80c., but solid pack tomatoes are being offered by but few. 

Berries.—The berry pack is about at an end, blackberries 
being about the only variety that is being given attention, al- 
though a few strawberries are being handled. A good-sized 
pack of the latter has been put up this season and this has 
been of high quality. Most berries are off the market, but 
some popular grades are still to be had. When the season 
opened some packers refused to accept orders for straight lots 
of Gallon Water Loganberries, but the pack of this grade has 
been satisfactory and several cars are now being offered. 

Asparagus.—The demand for asparagus has been quiet 
but steady, and a number of withdrawals have already been 
made this season. The pack of No. 2% Giant White and Green 
peeled was light this year and stocks of these grades are lim- 
ited. The Association has withdrawn quotations on all Green 


Tips, except the Mammoth and Giant sizes, but has a small 
stock to draw on to fill orders where assortments are satis- 
factory. Now that California fruits and Hawaiian pineapple 
are commencing to move to Eastern shipping points, it is ex- 
pected that more interest will be taken in asparagus, as ad- 
vantage can be taken of the opportunity to make shipments 
with fruits and smaller purchases can be made. 


Salmen.—Opening prices on Alaska salmon were named 
Wednesday, as follows (prices appear elsewhere): The pack 
on Bristol Bay is completed and a number of vessels are now 
on their way to San Francisco and Seattle with full cargoes. 
The latest reports from the Bristol Bay section indicate that 
the canneries there have made capacity packs, or at least 
filled all the cans on hand. There is quite a demand material- 
izing for sockeye salmon, but many of the orders being re- 
ceived by Coast operators contain so many restrictions that 
they are being turned down. 


Coast Notes.—Libby, McNeil & Libby have been enjoying 
a splendid run at the new plant opened this year at Sacra- 
mento, Cal., and plans are being made already for additions 
to be made before next season. A cold-storage plant, a ware- 
house and a can plant will be among the improvements. 
While this plant has been in operation for several weeks, no 
formal opening event has been held, but arrangements are 
being made to observe something along this line on Septem- 
ber 12th, and various civic bodies of Sacramento will attend. 

The Tulare Canning Company, which opened for business 
recently at Tulare, Cal., has found it necessary to provide ad- 
ditional warehouse space to accommodate the pack and the 
supplies on hand, and has erected several temporary struc- 
tures. About one hundred cars of peaches will be shipped 
this year and the pack is proving to be of exceptional quality. 
Formerly much of the fruit grown in this section was shipped 
to canneries in Southern California to fill the demand for 
high-grade fruit. Before next season the plant will be en- 
larged and a drying yard fitted up to care for the over-ripe 
truit. 

The Stockton branch of the California Fruit Canners’ 
Association is working to full capacity, and about five car- 
loads of orange cling peaches are being packed daily. 

C. E Pierce, a prominent local broker, has left on a 
month’s trip through the Middle-West in the interests of his 
tuna ush and Hawaiian pineapple. “BERKELEY.” 


TOMATO PEELING KNIVES 


“SMILEY SPOON SHAPED KNIVES 


WYANDOTTE CLEANER 


CANNING SUPPLIES 
AND CANNING MACHINERY 
Shipped at Short Notice 


A. K. ROBINS & CO. 


116 MARKET PLACE, BALTIMORE 
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To Save Money See the 

nd BUSINESS-GETTING PUBLICITY 
for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 


CANTON BOX COMPANY The best way to reach and educate the retell grocers 


“Wanted & For Sale” Ads 


is through 
2501 to 2515 Boston St., Baltimore, Md. The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 
PAC K| N G BOX ES Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


Made up or in Shooks. Cargo or Carload. 


you pack from 1 to 10 thousand cases per season by hand, using cap 
hole cans, it may be costing you more than is necessary. Can you afford 
to overlook any proposition that will pay for itself in one short season? 
Can you afford to pay 30% more than is necessary? Others who have 
investigated have bought—some several times. If YOU investigate 
you will buy. Cut out the IF, lose the doubt and send for booklet to- 
day, Address Handy Capper Mfg. Co., Mad. Savings Bank Bldg., 
Baltimore. Makers of the only successful single-steel capper on the 
market. 


How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. BOUTELL MFG. CO. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 
C. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly, by, wire—The canned food situation as IT IS. 


BALTIMORE. 


Baltimore, Md., August 30th, 1913. 


There was certainly a choice assortment of weather this 
week in this section, and it keeps the tomato growers and can- 
rers guessing. Last Sunday and Monday nights were cool 
enough for light-weight overcoats; and that in the month of 
August, too; Thursday and Friday were too hot even for dia- 
phanous clothing. No rain occurred during the week. Usually 
there are two glut periods in the tomato season, the first one 
occurring late in August or early in September, and the second 
cone coming about three or four weeks later. There is no infal- 
lible rule governing or regulating it, however, and it is im- 
possible to forecast the coming of such periods with any de- 
gree of accuracy. Ofttimes it happens that there is only one 
“slut” in a season, and that one may be of longer or shorter 
duration, according to the weather conditions preceding it. 
“There ain’t a-goin’ to be no glut this season,”’ says one of the 
most experienced tomato growers we know, but he may be 
mistaken this time, at least we hope so. ‘‘No glut”? means a 
short pack; no one here wants to see a short pack, chiefly be- 
eause there is too much capital invested in the tomato busi- 
ness that cannot possibly be turned over in any other direction. 
Besides, an active tomato market attracts a larger business 


in the other lines of Baltimore vegetables as well as fruits. 
A large number of important country canneries did not begin 
work on tomatoes until this week, and none of them got 
enough of the raw stock to enable them to work full time. 
Minimum output spells maximum cost. Tomatoes well bought 
are half sold. Tomatoes purchased at today’s prices are well 
bought. 

Nine-tenths of the tomatoes bought this week were taken 
for immediate shipment—the best character of buying. It 
appears to be a foregone conclusion that this section must 
supply the country with the greater part of the tomatoes 
needed in the coming fall and winter months, which means 
until the spring of 1914. It will require a larger pack than in 
1912 to do it. Anticipate your wants in tomatoes, to some 
extent at least, and there will be no regrets coming later on. 

To paraphrase an old saying: Canned corn is king—at 
least it acted that way this week. We offered in our last 
Market Letter No. 2 corn at 50c. and 55c. Today there is no 
standard quality Maine style corn available under 60c. fac- 
tory, and not much of it at that. Spinach was fairly active 
this week for spots, as well as for shipment out of the October 
crop when ready. The buying of spot and future sweet pota- 
toes is excellent. New crop of pole lima beans is fine quality, 
but the receipts are light, so far. String beans are again 
active and somewhat firmer. Other vegetables are unchanged 
and fairly active in small lots. 

Smaller receipts, or rather no increase in the receipts of 
fresh peaches this week, caused higher prices for the fruit, 
and. in consequence, the canned article has stiffened up a 
little. The early grade of fruit, used for making pie peaches 
and seconds, is all in, and the best quality fruit is costing too 
much for canning purposes. 

THOMAS J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., August 27, 1913. 
Tomatoes.—Since August 22nd we have traveled 265 
miles by rail, stopping at various points, and 225 miles by 
automobile, through the best producing sections of Maryland 


and Delaware, and going into many of the fields and personally 
inspecting the crop. 

We have found from 50 to 60 per cent. of the tomatoes 
very late, with little or no fruit on the vines. These tomatoes 
were set out after the 20th of June, and a large proportion the 
last week in June and the first week in July, the very latest 
time you can set out tomato plants and expect anything ofa 
crop. 

Where we found them picking tomatoes in any quantity 
at all, we found the vines very badly blighted with leaf blight, 
and in the midst of this same section they were paying 30c. a 


basket for tomatoes. We found many large factories that had 
not turned a wheel. One in the very best section that we saw 
where the conditions were most favorable and which packs 


annually about 50,000 cases, had packed 160 cases, and this 
particular section we thought was the best fruited of any sec- 
tion we saw on the entire trip. 


The season is so late that there will be little doing before 
the 15th to the 20th of September, and if there is any glut 
this year, it will be about that time which is the time for the 


equinoctial storms, which often play such havoc with the 
crop, especially when they catch it at full harvest, rotting 
much of the fruit before it can be gathered. 


There is every indication that there will have to be heavy 
packing in October this year to produce anything like a 
normal crop. 


The outlook, therefore, seems to us very much in doubt 
and only by the most favorable weather conditions to the very 
end of the season can a normal pack be produced. 


The true tomato prophet has never yet been born, but 
packers feel unwilling to book orders at or below the cost of 
production, when as yet it is so much a matter of doubt 


whether or not they will pack the goods, and if they do book 
the business and pack them, will have to scramble for raw 
stock and pay abnormally high prices for same in order to 
pack orders sold at or below cost at normal prices for raw 
stock, and at still greater loss should the present high prices 
for raw stock continue. 


To sum up the whole situation, as a result of what we 
have personally seen, a normal pack can only be produced 
under the most favorable weather conditions to the very end 
of the season, and this is a matter of doubt, whereas, should 
unfavorable conditions arise, which are by no means uncer- 


tain and at this season of the year highly probable, a short 
pack may result. At the present time the tomato pack seems 
to us to be ‘“‘on the fence.”’ ° 


The most conservative packers are maintaining their fu- 
ture prices, awaiting developments, and where these prices are 


being shaded, there is generally a string attached to the quo- 
tations; either the quality is off-standard or second or the 
packer himself is of doubtful character. 


Corn.—The reports from the corn sections which are com- 
ing in but verify previous predictions. The very best sections 
where it was supposed that the yield would be exceptionally 
good, are now reporting from 50 to 60 per cent. of a normal 
crop. The corn is not on the stalks and the ears are not well 
filled out. It seems to be an off year in corn, even in the very — 


best sections, and each day is giving added strength to the 
market. 
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THE Canning TRADE 


Corn that two weeks ago was quoted at. 55c. per dozen is 
now quoted at 65c. per dozen, and this is only standard grade, 
with better grades proportionately higher. 

In 1910 we experienced the same conditions. Corn that 
sold at 50c. in the spring brought 75c. to 80c. before the end 
of packing season. This year it looks as if history would re- 
peat itself in corn, and all who have not covered their normal 
needs would do well to protect their interests before further 
advances. A word to the wise is sufficient. 


WM. SILER & CO., INC. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., August 29th, 1913. 

The Indiana packers are just beginning on tomatoes, and 
the quality is running very good; but no big runs are to be 
expected until late next week. Unless we have a very late 
frost, the pack will undoubtedly be cut short. 

Futures are firm, with No. 2 standards quoted at 65c.; 
No. 8s at 87%c. 

The pea market is firm, with stocks generally clearing up. 

The corn market is very active and advancing. The Ohio 
crop is turning out very poor quality, but in Indiana the qual- 
ity is reported very fine. The market is active at 62%c. for 
standard; 67%c. to 70c. for extra standard and 75c. for fancy 
grades. The market on fancy sauerkraut is advancing and 
standards are now quoted at 60c. 


HARRY C. GILBERT CoO., INC. 


BEAUMONT JOBBERS CHARTER STEAMER. 


Under the above heading the St. Louis Dispatch says: 

Jobbers of Beaumont, Texas, are now arranging the de- 
tails for the chartering of a steamer to ply between Baltimore 
and Port Arthur. The principal part of the cargo for the 
southbound trip will be canned foods, and while the steamer 
will also carry a northbound cargo, the character of this cargo 
has not yet been made known by those who are interesting 
themselves in the matter. 

Efforts have been under way for some time to get a satis- 
factory rate, but the best that has been offered was a rate of 
31 cents per hundred. The present rate is 33 cents per hun- 
dred to Beaumont, but with the chartering of a vessel by 
Beaumont jobbers a rate of 20 cents from Baltimore to Port 
Arthur will be made. The rate of 5 cents per hundred from 
Port Arthur to Beaumont will make a total of 25 cents per 
hundred from Baltimore to Beaumont, a saving of 6 cents 
per hundred over the 31-cent rate that has been offered. 

About 60,000 cases of canned foods are handled each 
year by Beaumont jobbers, and the saving will thus amount 
to about $1,800 per year. 

The vessel for which the deal is now being closed will 
carry 3,000 tons, and those who are promoting the enterprise 
say they will have no trouble in providing cargoes. 

Beaumont jobbers chartered the Raven last year, but 
after the vessel had made one trip the regular transportation 
companies cut their rates so severely that the enterprise was 
abandoned, when the rates were again raised by the transpor- 
tation companies. 


With last year’s experience before them, the jobbers say 


they will not be bluffed off again. 


tees 


Favorably. 
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THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = - 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


(Lone DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Canning Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO.,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Paul Fishback Louisville, Ky 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Keeps Everything Sweet and Clean 


BANNERMAN’S CHEMICAL CO., 


DISINFECT 


No use to protest—YOUR PLANT must meet demands, be in full compliance with requirements 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


NON-POISONOU S—-DRY POWDER 


SYRACUSE, NEW YORK 


ay 7 yp Yj 


BALTIMORE, NEW YORK AND CHICAGO GANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 
: Baltimore Mew York Chicago Baltimore New York 
ASPARAGUS*—( California) 
White Mammoth No. 2%.......§285 240 2 65 — wey 
Green 250 230 240 80 52% 
an a SUCCOTASH{-Green Beans No. 2........ 85 go 
Green, 220 230 215 Dry 8254 
White, Medium 2 05 2 20 Maine 
White, Small 1 80 1 85 SWEET POTATOES}-Jersey Ho. | 
Tips White, Square 1 ........ 22 230 Jersey 
“ Green, Square ........ 205 210 TOMATOES} Extra Stand. 
BAKED BEANS{-No. 1, 36 38 36% “ 75 
In 37 40 37% “> 60 65 
id ndar 2 3 40 
72% 70 “ No. 2 Stand. Md. f.o.b. Co. 60 65 
BEANSt—Refugee Size 1 Whole I 45 1 65 “ “sg “ “ 80 85 
I 35 I 35 se “ “ 
“ “ 115 1 3 N. J. go Ito 
4 Cut 85 go Io, Jersey 3 50 3 50 
String, Standard Green 2..... 50 62% “ Fancy San.Cans sinch...... 115 1 20 
‘ 10.... 225 225 250 
Stand. White Wax a 50 67% APPLES—New York No. 3............+ 873% 
us 4 2 25 2 4 os ae 2 60 
“ Red Kidney, Stand. No 2................ 60 62% ** TO. 230 250 
a ad APRICOTS—Cala. Stand. 1 55 
BLACK BERRIES§-Stand. No. 2 75 80 
Bs 65 “ Standard 1o...... 450 455 
“ Preserved 2...... 100 I 10 
BLUEBERRIES§-Stand. go 90 
70 Maine, I to 
MIXED VEGETA-) No. 2—12 Kinds........ 85 | BLUEBERRIES—Maine 5 75 
OKRA AND No. 2 Standard 70 | White......... 85 87% 
“ 2 Early June Stand.................. 110 ge Ex. Preserved........... T 25 
“6 “ 9 Early Junes 115 I 20 I 0§ 
“ 2 Extra Sifted................. 160 1 65 65 GOOSEBERRIES}-Stand, No. Ri 75 80 
as 69 Rxtre Pine I 8e 1 85 1 85 4 60 
3 “ 2 Ex. Stand. Marrowfats I 10 95 No. 1 Ex. Sliced ‘Yeliow. oa go 95 
PUMPKIN}-Standard No. 3 7o 65 x4 I 32% 
200 200 4 I 55 
2 25 2 25 ‘ 177% 


: 
60 
55 
10 
3 $0 
I 00 
92% 
95 
go 
Land 
3 60 
3 35 
<i 
75 
275 
4 50 
85 
go 
85 
I 25 
3 
2 25 
8 oo 
4 
I 60 
1 80 
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CANNED FOOD MARKETS—Continued. 


PRACHES}-No. 3 Selected, Yellow 
3 Seconds, White 
” 


PEARS}-No. 2 Seconds in Water 
2 Standards ”’ 
2Ex. ” in Syrup 
3 Seconds in Water 
: Standards in Water 
” Ex. 
vINE- Bahama No. 
APPLE* Grated ”’ 
Sliced Std. 
Grated ”’ 
Hawaii Sliced Extra 
Stand. 
Extra 
Stand. 
Grated Extra 
Stand 
Shredded Syrup 
Crushed Water 
Eastern Pie Water 
” ” 


PLUMSt— Water 
Syrup 
ater 
No. 1 Black Water 
” 


x 


RASPBERRIES§—Black Water No. 2 
Red a 2 
Black Syrup 
Red 
Black Water Io ..... 
STRAW- Ex. Stan. Syrup No. 
BERRIES§— Preserved 
Extra Preserved 
Standard 
Extra Preserved 
Preserved 
Standard Water 


CANNED FISH. 
HERRING ROE*-Stan. No. 2 
LOBSTER*-Flats, 


2 0z 
SALMON—Sockeye Tall 
Flat 

Red Alaska Tall 

Flat 


Cohoe Tall 


* 


FEARS 


” 
SHRIMP{-Wet or Dry No. 1% 
Wet or Dry No. t........ 
(Baltimore Shrimp prices f.0 b. Mississippi.) 


| PIG LEAD—Omaha or Federal 


(4) qian och wat & 

“1. 6. Cranwell & Ce., Brokers 
E. C. Shriner & Ce., Brokers 
Tayler & Sen, Brecers 
New York and Chicago prices Corrected by Special Correspondence, 


REGULAR AND SANITARY CANS 


F, O. B, SHIPPING POINT, 


Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 

Size Opening Season’s Delivery 
I $9.50 
2 x 12.75 
2% i 16.75 
3 i 17.25 
3 jersey 21-16in. 18.25 
Io 112-lbs. 2 1-16 in. 44 00 
Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 

$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS 
2-II- inch diameter inch high 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Season’s Delivery 


fI1.00 
15.00 
19.50 
20.00 
20.50 
22.50 


3 
Io 112-lbs. 45.00 


OFFICIAL STANDARD SIZES OF CANS. 


AND Cap CANS DIAMETER. HEIGHT. 
2-11-16 


CANNERS’ METALS. 


gs torotons 1 to4tons 
PIG TIN—Straits 43.60 44 00 


Malacca, 


43 60 
475 


SOLDER—Drop and Bar 
Wire Coil 


TIN PLATES. 


14x20, 107 Ibe. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel 
14x20, 95 lbs. ‘‘ 
14X20, 90 lbs. ¥ 


: 

35 

3 Pies, Unpeeled............ 85 82% 85 
Unpeeled............ 250 275 285 gant 

23h... 2 25 

2%...... 2 00 = 

py | | | | 

10 

3 ounce $ 8.50 

75 82% I 25 

wee 450 $00 § 50 

2... 140 %«r45 1 80 “3 4% inch 

OVSTERS$-Stan, § 02. NO 90 | No. 
Io 072, BPH Go No. 3-5’ 5” 

67 Seeger 

215 2 5 00 

24 23 ot: 

“ Wire Segments...... 24 230 


Wanted and For Sale. 


This is a page that must be read every week,to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it isypessible you will bea-dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale.—Two Ayars’ Cappers in Al condition, and | 


lot of new parts, cheap to quick buyer. 


Adress BOX A 39, 
care The Canning Trade. 


Capping Cans by hand is expensive. Capping as per | 
my instructions reduces cost 40 per cent., and makes the 
Boss independent of the so-called ‘ ‘expert. ” Ask for 
booklet and testimonials; both free. Address A. S. 
Wise, Govans, Md. 


For Sale—3 Geo.’ \W. Zastrow retorts, size 42x72, 
with steam gauges and thermometers; 16 iron 
crates to fit in retorts; capacity 384-2 Ib. cans. 
Iron derrick for same. 

1 1 Fred H. Knapp labeler, new. 

3 Hamilton Copper Kettles, new; 
gals., 1 35 gals. 

1 Tomato Crusher. 

1 Joseph F. Haller & Co. Food Packing Machine, 
new. 

1 Jersey Queen Can Filler. 

1 Pea Picking machine. 

2 Automatic Apple Pealers. 

A lot of other machines and tools that are used in 

an up-to-date canning factory for sale, regardless of 
price. 


1 100 gals., 1 75 


Address “J. I, Krum, 
Springtown, Pa.” 


Machinery Wanted. 


Wanted—One second-hand Gallon 
state condition and price. Address 


Can Header; 


BOX A 45 
care “The Canning Trade.” 


Factories Wanted. 


Wanted—To buy in Western Ohio, Indiana or East- 
ern Illinois, an up-to-date Canning Factory, where a 
large acreage of Tomatoes can be secured. Would only 
be interested in a Plant well located in a large town, with 
good railroad facilities. Address 
30x A-46,” care of The Canning Trade. 


| uated, with plenty oysters at reasonable cost. 
, owners is desirous of retiring from active business. 


Factories Wanted.—Continued. 


Corn and Pea Plant Wanted.—Grand Forks, North 
Dakota, wants Corn and Pea Cannery. Soil especially 
suitable. Shipping facilities excellent, market inviting. 
No cannery yet established in state. Local men will in- 
vest reasonable amount of capital with practical men 
who will invest money in plant here and who can dem- 
onstrate ability. For information regarding opening, 
address W. GRAVES, 

Grand Forks Commercial Club, 
Grand Forks, North Dakota. 


OYSTER CANNERY FOR SALE. 


Partner Retiring from Business. 
A plant of about 1000 barrels capacity, favorably sit- 
One of the 
Freight 
rates in and out are reasonable. The undersigned has a fleet 
of boats and will co-operate with the right party in the opera- 
tion of the plant. 

Also offer entire or a part in another canning plant most 
favorably located on the West Gulf Coast, with fine Oysters 
for good RAW TRADE, and is fully equipped ready for either 
RAW or Steaming at a moment’s notice. Will guarantee mar- 
ket for entire canned output at full market price. Only those 
who are competent and mean business will please write for 
further particulars. 


W. R. HODGES, Cedar Key, Fla. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS 

President, F. A. TorscH Vice-President, N. NUMSEN 

Treasurer, LEANDER LANGRALL Secretary, W. F, ASSAU 
COMMITTEES: 


Executive: Joun S. Gress, JR. ALBERT T. MYER’ UH. S. OrEM 
Arbitration: E, C. WHITE W. A. WAGNER Jas. B. PLatr 
Jno. R. BAINES C. J. SCHENKEL 
Commerce: Rurus M. Gisss C. J. BRooxs J. A. SCHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N. NUMSEN E. H. MILLER 
A. T. Myer W.E. Ropinson’” G. T, PHILLIPS 
Claims: H.S.OREM BENJ. HAMBURGER 
C. F. BUTTERFIELD F, CURRY W. A. SILVER 
Hospitality: T.J. H. W. KREBS E, A, KERR 
Brokers: H. A. WAIDNER GRECHT 4H. FLEMING 


Counsel: Morris A. SOPER Chemist: Cuas GLASER 


- DESIGNS TO SUIT YOUR PURPOSE | 


THE UNITED STATES PRINTING & pesca CO. 


431 Cross Street, 


| 
& 
4 
OR CANNED FOODS OF ALL KINDS 


EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


Wanted.—Experienced man to operate Ayars’ Capper; 
12 months’ job for right party. Address A. K. ROBINS & 
CO., 116 Market Space, Baltimore, Md. 


Wanted—Man experienced in packing and processing 
Fruits, Vegetables, Jams and Jellies. 
ence. 


Give reference, experi- 
Address “BOX A-40,” care The Canning Trade. 


Wanted—A competent, up-to-date processor for tomatoes 
and pumpkin; must be able to equip and handle canning ma- 
chinery. 


Address BOX A 41, care The Canning Trade. 


Wanted—Pulp Man, with experience at making high- 
grade Tomato Pulp; good wages for the right man, with a re- 
liable house in Ohio. Give references, salary expected and de- 
tailed experience, etc., as to ability and character. Address 
BOX A 42, care of The Canning Trade. 


Wanted—A thoroughly competent man to take charge of a 
cannery on the Isle of Pines; must be thoroughly experienced 
must be 
State experience 


H. B. KOPP, 
P. O. Box 236, New Haven, Conn. 


in the canning of fruit, and especially pineapples; 
strictly sober and have first-class references. 
in detail. Address 


SITUATIONS WANTED. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


THE Canning TRADE 


SITUATIONS WANTED—Continued. 


WANTED.—Position as foreman in pickle,-catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 


Address ‘“‘Box A-33’’, care The Canning Trade. 


All-Around Business Man, sixteen years’ experience in the 
canning business, desires to make new connection; well posted 
on accountancy, auditing and credits, and knows the line from 
the ground up. Have formulas and processes for full line of 
canned products, preserves, pickles and catsup, and could take 
full charge of the executive end of a business. 


Address ‘““BUSINESS,”’ care of “The Trade.” 


Wanted.—Position as superintendent or processor. Un- 
derstand the entire line of fruits and vegetables; good man- 
ager of help; strictly sober, and can furnish good references. 


Address “A. H.,” care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 
HADDONFIELD + 


N. J. 


‘Carefully prepared and up-to-date; 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


lists corrected by canners themselves; 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


PERSONAL. CHECKS ACCEPTED 


5th Edition. 


verified by com- 


Sold to all others at 


Woodward Bldg., Washington, D. 


' 
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WACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 


Max Ams Machine Co., Mt. Vernon, N. Y.— 
J. 8. Hull Mfg. ore. 
Sprague Canning Machinery Co., Chicago. 


Books om Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 
i. Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Jos. Haller Co., Sheridanville, Pa. 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Harry C. Gilbert Co., pptienapettn, Ind. 
Lee Bro 0. 
jos Paver Co 
Pickrell. Craig Ky. 


Cans and Solacr Hemmed Usps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
Cap Co., Syracuse, Chicago, Bal- 


Sanitar: ‘an Co. 
Southern Can Co.. Baltimore. 


ars Meshing Co. J. 
iw. B liss Co., Broo 


L. 
Torris, “wold & Co., Chicago, Ill. 


Canners’ ‘Supplies. 
Ayars Machine Co., Salem, N. J. 
-Boggs Co. Ont. 
, San Francisco. 
Robins & Co., Baltimore. 
clair 0. 
ue Canning "Mechine .. Chicage. 
R. Stickney, 


-Righting Machine. 
& Biakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 
Capper Mfg. Co., Baltimore. 
Max Ams Maciiine Co., Mt. Vernon, N. Y. 
A. K. Robins & Co., ‘Baltimore, Md. 
L. & J. A. Steward, Rutland, Vt. 
ning Machinery 


Sprague Can Co., Chicage. 
Capping Steels. 

Handy Capper Mfg. Co., Baltimore. 


Max Ams Machine Te. Mt. 
B. Renneburg & Sons, Baltimore. . 
A. K. Robine’ & Co., Baltimore, Md. 
Scott Co., 


Biickney, "portland, Maine. 
Zastrow, Baltimore. 


Capping Steel Clamp. 
Colbert Cang Machy, Co., Baltimore, 


Oatsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Jos. Haller Co., Sheridanville, Pa. 
Sinclair Scott Co 
Sprague Canning Co., Chicage. 
Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


Consulting Experts. ; 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 
(yess Machine Co., Salem, N. J. 
obins ere, 
compat Canning Machinery Co., 


Corn Huskers, Cutters and Silkers. 
Morral Bros., Morral, O. 
Spracue Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
A. E. Robins & Co., Fo omega Md. 
Sinclair Scott Co., Baltimore. 
epragee Canning ting’ Machinery Co., Chicage. 


Directory of Caoners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Bros., Morral, O. 
Renneburg & Sons, chs 
rague Canning Machi cage. 
Geo. W. Baltimore. 


Disinfectants. 
Bannerman Chemical Co., Syracuse, N. Y. 
Garden City Laboratory, Chicago. 


Engines, Bollers, Fittings, etc. 
B. & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Colbert Cang. Mehy. Co., Baltimore. 

rague Cannin, ‘Mac nery hicage. 

R. Stickney, Portland, Me. 


Fire Pots. 


Flux. 
Garden City Laboratory, Chicago 


Grasselli Chemical Co., Cleveland, O. 
Geo. E. Lockwood Co., Philadelphia. 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 


Cc Exch 


Kerosene Oil Systems. 
. Lambert, Mick. 
J. 8. Hull Mfg. Co., : Baltimore. 


Kettles, Process and Jacketed. 
Geo. B. Lockwood Co., Philadelphia 
Edw. Renne burg & Sons, 
A. K. Robins & Co., Baltimore, Md. 
Scott Co., Baltimore. 
Geo. . Zastrow, Baltimore. 


Labels. 
U. S. Prt, & Litho. Co., Cincinnati, Ohio. 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Burt Machinery Co., Baltimore. 
. Knapp Co., Westminster, Md. 
Morral “Bros., Morral, O. 


Lacquer. 
Burt Machinery Co., Baltimore. 
John G. Maiers’ Sons, Baitimere. 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Burt Machinery Co., Baltimore 
Seely Bros., Blaine, Wash. 


CANNERS READY REMINDER OF 


Oyster Machinery. 
rague Canning Mac hicage. 
Geo. W. Sastrow, Baltimore.” 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Burt Machinery Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 


E. J. Judge, San Francisco. 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators er Graders. 


Brown-Boggs Co., Hamilton, Ont 

Bee. Son, Baltimore. 
K. Rob yx Co., Baltimore, Md. 

Sinclair Beott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


E. J. Judge, San Francisco. 

B. Lewis, dleport, N. Y. 

The John E. Mitchell Co., Baltimore. 
Sinclair Scott Co. 

& Co., ‘Baltimo 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. 8S. Kern, Wilkes- -Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Salt 
Colonial Salt Co., Akron, Ohio. 


Sanitary Cans. 
American Can Co., New York, Baltimore 


Chicago. 
Can Co., Chicago, Syracuse, Bai- 


t 
Sanitary Can Co., Freeport 
(Indianapolis, 
L. & J. Steward, Rutland, 


Sanitary Can Making Machinery. 


#. W. Bliss Co., Brooklyn, N. Y. 

J. Judge, San Francisco. 
Ams Mt. Vernon, N. Y. 
L&J.a.8 » Rutland, Vt. 
Torris, Wold to Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ill. 


Bieves and Screens. 


Wm. 8S. Kern, Wilkes Pa. 
Binclair Scott Co. 
Sprague Canning ‘alee Co., Chicage. 


Scalders, Tomato, etc. 


Ayars Machine Co., Salem N. J. 
Morral Bros., Morral, oO. 

Edw. Renneburg & Son, Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague Canning Machinery Co., Chicage. 


Bolder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
orral M 
Sprague Canning Machinery Co., Chieage. 


= 
: | 
> 
| 
| 
| 
| 
| 
©an Making Machinery, Dies, Presses & Teols. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
eee Ayars Machine Co., Salem, N. J. 
Ciayton & Lambert Mfg. Co., Detrcit, Mich. 
J. 8. Hull Mfg. Co., Baltimore. 
Cc. M. Kemp Mfg. Co., Baltimore. 
‘Saher E. Renneburg & Sons, Baltimore. 
: A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland. Me. 
oe U. 8. Gas Machine Co., Muskegon, Mich. | 
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THE Canning TRADE 


The Hughlett Can Lacquering Machine in Operation 


\ 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


Sole Manufacturers 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Blaine, Wash., U.S.A. 


Standard 
of the 
W orld 


SPRAGUE 
CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 


LEWIS STRING BEAN CUTTER—!provea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 
Beans are scattered into vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by B. J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 


Pulk Cans—either Plain or Lacquered 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


SYRACUSE 


THE) CANS STAND STILL 


BALTIMORE 


CONTINENTAL CAN CO., Inc. 


CHICAGO 


CANONSBORG 


Ag 


